The  University  Library 
Leeds 


LEEDS  UNIVERSITY  LIBRARY 

Classmark: 

mml 

lll|llll|illillil|lll  I lll||  i l||||l 


rv\A-l » ^ 


A HANDBOOK 

OF 

FOEEIGN  COOKERY; 


PRINCIPALLY 

FRENCH,  GERMAN  AND  DANISH  : 


INTENDED  AS 


A SUPPLEMENT  TO  ALL  ENGLISH  COOKERY  BOOKS. 


LONDON: 

JOHN  MURRAY,  ALBEMARLE  STREET. 


MDCCCXDV. 


LONDON : 

PRINTED  BY  RICHARD  AND  JOHN  E.  TAYLOR, 
RED  LION  COURT,  FLEET  STREET. 


PREFACE. 


Travelling  on  the  Continent,  particularly  in  France 
and  Germany,  now  so  general  and  no  longer  confined 
to  the  wealthier  classes,  has  proved  a powerful  antidote 
to  a few  English  prejudices.  Not  very  many  years  ago 
the  opinion  was  generally  prevalent,  that,  on  leaving  his 
native  land  for  the  Continent,  the  Englishman  parted 
from  everything  in  the  catalogue  of  eatables  deserving 
the  appellation  of  good.  Of  such  erroneous  notions 
many  have  returned  radically  cured ; and,  without 
ceasing  to  love,  and  rightly  to  love,  their  native  roasts 
and  puddings,  can,  at  the  same  time,  duly  appreciate  and 
render  ample  justice  to  many  exotic  dishes,  the  mere 
hard  names  of  which  would  have  deterred  their  fathers 
from  even  tasting  them.  It  is  for  persons  thus  circum- 
stanced, as  well  as  for  others  who  may  feel  disposed  to 
venture  on  the  novelties  of  foreign  cookery,  that  this 
little  volume  has  been  chiefly  compiled. 

Although  among  the  receipts  many  appear  with 
names  similar  to  those  contained  in  other  culinary 
works,  more  particularly  among  sauces,  yet  even  these 
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on  comparison  will  generally  be  found  to  vary  in  the 
mode  of  preparation,  and  which,  being  often  referred  to 
in  different  parts  of  the  book,  could  not  with  propriety 
be  omitted.  Every  receipt  has  been  carefully  trans- 
lated from  the  original.  With  the  French  and  German 
table  the  majority  of  my  travelled  readers  are,  no  doubt, 
familiar,  while  at  the  introduction  of  Danish  dainties 
many  will  perhaps  be  somewhat  startled.  To  such  I 
say,  taste  and  try,  especially  among  the  Danish  sweets, 
some  at  least  of  which  it  is  believed  will  prove  far  from 
distasteful  to  the  most  fastidious  English  palate,  and, 
moreover,  possess  the  recommendation  of  being  exceed- 
ingly wholesome  and  well-adapted  to  invalids,  particu- 
larly those  made  with  fruit  and  sago ; also  the  sweet 
soups,  which  have  met  the  approbation  of  more  than 
one  medical  man  of  eminence  in  England. 

In  conclusion,  the  Translator  begs  leave  to  add  (which 
is  indeed  of  itself  sufficiently  obvious),  that  her  volume, 
being  a Handbook  of  Foreign  Cookery,  is  no  substitute 
for  any  English  work  on  the  subject,  though  it  may, 
perhaps,  in  a greater  or  less  degree,  be  regarded  as  a 
supplement  to  most  of  them. 

AMALIA  V.  KOCHHEIM. 

Bratenhausen, 

April  1845. 
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CHAPTER  THE  FIRST. 

SOUPS. 

1.  Soups  in  General. — F. 

Beef  that  is  fresh  killed  makes  the  best  bouillon  or 
broth.  Veal  is  not  so  good,  unless  for  invalids,  as  it 
impairs  the  colour  and  weakens  the  broth.  Put  the 
meat  into  cold  water,  make  a good  fire,  add  salt,  and 
skim  it  as  long  as  any  scum  rises  to  the  surface ; then 
put  in  carrots,  turnips,  leeks,  celery,  parsley  and  herbs, 
a bay-leaf  and  a clove  of  garlic ; toast  an  onion  very 
brown  to  improve  the  colour ; let  it  all  boil  gently  till 
the  meat  is  quite  tender,  and  you  will  have  an  excellent 
and  wholesome  soup.  Next  to  the  quantity  and  quality 
of  the  meat,  that  which  constitutes  a good  bouillon  is,  to 
let  it  boil  over  a gentle  fire,  without  ceasing  one  minute. 
Six  hours’  boiling  is  required  to  make  a good  soup. 
The  proportion  is  a pound  of  meat  to  a quart  of  water. 
When  the  soup  is  made,  strain  it  into  a tureen  over 
toasted  bread.  Old  partridges  and  all  sorts  of  game  and 
poultry  make  very  good  soup.  The  gelatine  which  meat 
contains  detaches  itself  but  slowly,  for  which  reason  it 
should  be  put  into  cold  water  over  a gentle  fire ; for  if 
put  into  hot  water,  or  made  to  boil  too  quickly,  a con- 
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traction  of  the  fibres  is  produced,  it  consequently  yields 
less  juice,  and  requires  longer  boiling.  Be  careful  also 
that  the  lid  of  your  pot  or  soup-kettle  fits  very  closely. 
If  the  scum  does  not  rise  very  freely,  throw  in  a spoon- 
ful or  two  of  cold  water  towards  the  end  of  the  boiling, 
which  greatly  assists  in  clearing  the  soup. 

2.  Brown  or  Gravy  Soup. — G. 

This  soup  is  made  of  veal,  and  is  generally  used  as 
the  basis  of  sauces  or  for  ragouts,  and  is  therefore  pre- 
pared differently  from  the  common  bouillon.  For  this 
purpose  the  bottom  of  a saucepan,  or  an  appropriate 
stewpan  rubbed  over  lightly  with  butter,  or  with  the 
pure  fat  skimmings  of  broth,  is  to  be  covered  with  a 
carrot  and  onion  sliced,  together  with  some  thin  slices  of 
bam  and  bacon,  and  these  again  covered  with  2 or  3 lb. 
of  veal,  together  with  the  trimmings  and  fleshy  bones. 
This  is  to  be  placed  over  a brisk  fire.  From  the  begin- 
ning of  the  process  much  steam  will  be  formed,  which 
will  be  evaporated  by  a constant  stewing  in  the  closed 
vessel : if  after  some  time,  on  being  looked  to,  the  watery 
fluid  is  so  far  sunk  that  a juice  begins  to  be  formed,  the 
briskness  of  the  fire  may  be  lessened,  till  the  juice  ac- 
quires the  consistency  of  syrup,  and  begins  here  and 
there  to  assume  a yellowish  colour  at  the  bottom  ; then 
the  meat  is  to  be  turned  and  the  stewing  continued  till 
the  whole  becomes  of  a light  red.  When  this  is  the 
case  pour  over  it  2 quarts  of  boiling  water,  increase  the 
fire,  and  let  it  continue  boiling  2 hours,  by  which  time 
it  will  be  reduced  to  1 quart  of  excellent  broth,  which 
when  strained  is  fit  for  all  purposes. 

3.  Veal  Broth  or  Soup. — G. 

This  appears  in  two  forms:  1st,  as  simple  soup  made  as 
the  preceding;  and  2ndly,  as  a broth  for  invalids,  which 
may  be  prepared  as  the  foregoing  with  the  omission  of 
all  aromatic  roots  and  herbs,  as  parsley,  celery  and  garlic. 
This  broth  is  weak  in  flavour,  but  rich  in  gelatine. 
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4-.  Consomme. — F. 

In  2 quarts  of  water  put  2 lb.  of  lean  beef  in  slices, 
an  old  fowl,  2 large  carrots,  2 onions,  2 leeks,  a bunch 
of  sweet  herbs,  a bay-leaf  and  2 cloves  ; let  it  simmer 
gently  for  8 hours,  or  till  it  is  reduced  to  one  third. 
Skini  off  all  the  fat.  This  is  the  receipt  for  consomme, 
which  was  served  to  the  late  empress  of  France,  Maria 
Louisa,  when  enceinte. 

5.  Soup  made  in  an  hour. — F. 

Cut  1 lb.  of  beef  or  veal  into  little  pieces,  put  it  into 
a saucepan  with  a carrot,  an  onion,  a little  bacon  and 
1 tumbler  of  water  ; let  it  simmer  gently  for  a quarter 
of  an  hour  till  it  begins  to  stick  to  the  saucepan ; then 
pour  over  it  a pint  of  boiling  water,  add  a little  salt,  let 
it  boil  three  quarters  of  an  hour  and  strain  it  through  a 
tammis. 

6.  Soup  d la  minute. — F. 

To  a quart  of  boiling  water  add  \ pint  of  the  gravy 
from  roast  meat,  with  a little  salt,  and  it  will  serve  you 
for  all  purposes. 

7.  Veal  or  Chicken  Broth  for  Invalids. — F. 

Boil  a quarter  of  a lean  fowl  an  hour  in  a quart  of 
water  with  a few  leaves  of  lettuce  and  chervil.  If  veal 
is  used,  take  the  fillet. 

8.  Flemish  Soup. — F. 

Boil  an  equal  quantity  of  potatoes  and  turnips  sliced, 
a large  crust  of  bread  toasted,  pepper  and  salt ; strain  it; 
have  ready  a broth,  into  which  put  a handful  of  chopped 
chervil ; take  it  off  the  fire;  make  a browning  of  butter 
and  stir  it  into  the  soup : mix  all  together  and  serve. 

9.  Soup  of  puree  of  peas,  French  beans,  lentils,  carrots, 
celery,  potatoes,  turnij)s  and  cabbage F. 

They  are  all  made  in  the  same  way  as  pea-soup, 
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which  is  as  follows : — Put  2 quarts  of  green  peas  into 
a saucepan  to  boil,  with  salt,  onions,  carrot,  a bunch  of 
leeks  and  celery ; add  some  bacon,  if  it  is  not  for  fast- 
days.  When  your  vegetables  are  boiled  quite  tender 
bruise  them,  and  pass  them  through  a sieve  ; thin  it 
with  soup,  or  the  water  in  which  your  vegetables  were 
boiled  ; give  it  a boil  up,  and  pour  it  over  very  thin  slices 
of  fried  bread  cut  into  dice. 

1 0.  Soup  a la  Conde,  for  Lent. — F. 

Boil  2 quarts  of  kidney  beans  with  salt  and  3 onions  ; 
make  a puree  of  them,  that  is,  mash  them,  and  rub 
them  through  a sieve ; pour  the  soup  of  the  vegetables 
over  it ; add  a little  butter.  Serve  with  toasted  bread. 

1 1 .  Soup  with  balls. — F. 

Put  into  a pan  4 eggs,  \ pint  of  cream,  2 oz.  of  fresh 
butter,  a very  little  pepper  and  salt ; turn  the  whole,  mix- 
ing in  as  much  flour  as  will  bring  it  to  the  consistency 
of  dough  ; make  it  into  balls  about  the  size  of  olives ; 
fry  them  in  butter  ; put  them  into  a tureen  and  pour 
any  soup  over  them. 

1 2.  Soup  d la  puree  of  game  or  fowl. — F. 

Game  and  fowl  are  often  in  such  abundance  in  the 
country,  that  it  may  be  made  into  puree.  Take  all  the 
bones,  trimmings,  &c.,  and  make  a soup  of  them ; re- 
serve the  meat  to  pound  with  crumbs  of  bread,  which 
moisten  with  some  of  the  soup  you  have  made  from  the 
bones : you  may  either  pass  it  or  not  through  a sieve  ; 
strain  the  soup,  put  in  the  puree,  and  serve  with  thin 
slices  of  bread  fried  and  cut  into  dice. 

13.  Eel  Soup. — G. 

Wdicn  skinned  and  washed,  cut  the  eels  in  pieces, 
sprinkle  them  with  salt,  and  let  them  remain  for  half  an 
hour  ; then  fry  tlieni  in  butter,  allowing  2 oz.  for  each 
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pound  of  fish.  When  browned  take  them  out;  separate 
the  liver  and  large  pieces  of  meat  from  the  bones  ; take 
the  smaller  parts,  pound  them  in  a mortar,  or  chop  them 
with  an  onion,  carrot,  celery,  a bunch  of  fine  herbs,  a 
little  marjoram,  and  an  ounce  of  bread-crumbs  ; put  them 
into  a saucepan  with  the  butter  in  which  the  fish  was 
fried  ; pour  boiling  water  over,  according  to  the  quan- 
tity of  eels  you  have,  and  let  it  boil : an  hour  before  it 
is  M anted  strain  it.  In  the  meantime,  make  the  liver 
and  meat  into  balls  ; first  chop  them  up  ; mix  with  them 
a piece  of  butter  beaten  to  cream,  2 whole  eggs,  oz. 
of  bread-crumbs,  a little  pepper  and  salt : boil  them  in 
water  ; as  soon  as  they  rise  to  the  surface,  put  them  into 
the  strained  soup  ; if  in  summer,  add  a handful  or  two 
of  green  peas,  a little  celery  and  the  heart  of  a lettuce 
chopped  up,  and  an  onion  previously  boiled.  If  peas 
are  not  used,  the  soup  may  be  thickened  with  a spoon- 
ful of  potato-flour ; a little  grated  nutmeg  may  be 
added.  Give  it  all  a boil  up.  To  a lover  of  eels  this 
will  be  found  an  excellent  soup. 

14.  Olio  Soup. — G. 

Take  hot  a roasted  fowl,  a shoulder  of  veal,  and  a 
shoulder  of  lamb,  with  half  the  quantity  of  ham  ; chop 
all  up  into  small  pieces  and  put  into  a large  pot  with 
some  roasted  onions,  2 carrots,  and  a parsnip  sliced,  a 
head  of  celery  cut  small  and  2 bay-leaves  ; a tea-spoon- 
ful of  nutmeg,  the  same  of  allspice  and  salt ; to  this  add  2 
quarts  of  broth  (No.  1)  : let  it  simmer  for  an  hour,  then 
strain  and  pour  it  into  coffee-cups.  It  is  an  excellent 
and  refreshing  soup  to  give  after  a ball  or  convivial  en- 
tertainment. If  you  wish  to  give  a milder  flavour  to 
this  soup,  boil  4 oz.  of  rice  to  rice-water  and  add  to  it. 

15.  Soup  in  Lent. — G. 

A fast-soup  must  derive  its  nutritive  qualities  from 
the  gelatinous  nature  of  fish,  and  its  flavour  from  vege- 
tables and  spice.  To  make  lent-soup,  therefore,  take 
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a saucepan,  put  in  a piece  of  butter  to  melt,  that  the 
bottom  may  be  greased  ; then  slice  in  2 onions,  a carrot, 
half  a head  of  celery  and  some  parsley;  next  take  2 
tench  well-cleaned,  which  cut  in  pieces ; lay  them  on 
the  above  with  2 handfuls  of  peas  ; let  them  simmer 
gently  till  they  become  yellowish  ; then  pour  over  them 
2 quarts  of  boiling  water ; add  4 bay-leaves,  4 cloves,  a 
stick  of  ginger,  a few  allspice  and  a little  salt ; let  all 
boil  slowly  for  one  and  a half  or  two  hours  ; when  served, 
mix  into  it  a little  pounded  spice  with  the  raspings  of 
bread,  which  will  heighten  the  flavour. 

16.  Pike  Svup  in  Lent,  ora  Fast- Soup  d la  reine. — G. 

Put  into  a saucepan  rubbed  with  butter  a pike  cut 
up, — it  must  not  weigh  less  than  4 lb.  for  eight  persons 
— some  slices  of  onion,  carrot,  celery  and  parsley;  let 
it  stew  slowly ; add  to  all  this,  having  first  taken  out 
the  vegetables,  4 oz.  of  bread-crumbs,  or  thin  slices  of 
bread,  and  2 quarts  of  lent-soup  (No.  15)  ; then  let  it  boil 
gently  for  an  hour  ; in  the  meantime  have  ready  4 or  6 
hard-boiled  eggs,  beat  the  yolks  up  smooth  and  add 
them  to  the  soup;  let  the  whole  be  passed  through  a 
tammis ; season  it  with  salt,  white  pepper  and  nutmeg  ; 
set  it  again  on  the  fire,  keep  it  stirred  all  the  time  till  it 
is  hot,  but  do  not  let  it  boil : serve  with  rice  or  fried 
bread  cut  into  dice.  If  rice  is  used,  boil  ^ lb.  till  tender 
with  a piece  of  butter  the  size  of  an  egg,  add  a little  salt 
to  it,  put  it  into  the  tureen  and  pour  the  soup  over. 

17>  A Frown  or  Fast-day  Soitp. — G. 

Melt  as  much  butter  as  is  required  to  brown  3 table- 
spoonfuls of  flour.  The  browning  must  take  place 
slowly,  that  all  the  flour  may  be  of  the  same  colour.  This 
done,  pour  2 quarts  of  boiling  water  over  it;  keep  stir- 
ring it  till  it  becomes  a thickish  soup  ; let  it  simmer  for 
ail  hour  : do  not  skim  off  the  fat  that  rises  ; toast  some 
very  thin  slices  of  bread,  over  which  pour  the  soup, 
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having  seasoned  it  with  pepper  and  salt.  This  soup  is 
seldom  eaten  quite  plain,  but  is  generally  flavoured  with 
vinegar  ; boil  6 spoonfuls  of  vinegar  in  which  put  a bay- 
leaf  or  two,  strain  it,  and  mix  it  in  the  soup. 

18.  Flemish  Soup  for  Fast-days, — G. 

Make  a browning  as  above  ; pour  over  it  2 quarts  of 
boiling  water ; add  to  it  an  onion  sliced,  a good  handful 
of  chopped  cabbage,  the  same  of  cauliflower,  potatoes, 
mushrooms  and  celery ; these  may  all  be  previously 
dressed  before  adding  them  to  the  soup  : have  ready 
some  toasted  bread  cut  into  dice,  and  pour  the  soup 
over. 

19.  Fish  Soup,  by  a distinguished  Amateur  of  Mar- 
seilles.— F. 

For  eight  or  ten  persons  take  6 lb.  of  fish,  either 
perch,  sole,  carp  or  lobster,  24-  or  30  muscles  picked  from 
their  shells,  6 onions  cut  into  four,  2 tomatas  sliced,  2 
dry  bay-leaves,  2 slices  of  lemon,  the  grated  peel  of  a 
dried  orange,  4-  cloves,  a good  spoonful  of  salt,  a pinch  or 
two  of  pepper,  a little  saffron,  a teaspoonful  of  chopped 
parsley,  a pint  of  white  wine  : put  it  all  into  a saucepan, 
having  previously  washed,  cleaned  and  cut  your  fish  into 
slices  ; add  \ pint  of  fine  oil,  and  water  enough  to  cover 
the  whole  ; place  it  over  a brisk  fire,  and  let  it  boil  well 
forty  minutes  ; cut  slices  of  bread,  allowing  two  or  three 
for  each  person  ; take  the  fish  out  with  a skimmer,  put  it 
into  a separate  dish,  pour  all  the  soup  over  the  bread, 
and  serve. 

20.  Soup  Maigre. — F. 

Early  in  the  morning  set  a saucepan  on  the  fire  with 
some  dried  grey  peas,  turnips,  carrots,  parsnips,  celery, 
cabbage,  parsley,  an  onion  stuck  with  cloves,  salt,  and 
as  much  vvater  as  will  boil  them.  When  they  are  boiled 
quite  tender,  take  it  off,  strain  the  soups,  squeezing  it 
verv  hard,  and  serve. 
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21.  Herb  Soup. — F. 

Chop  a handful  of  sorrel,  chervil,  lettuce  and  beet, 
which  boil  with  a little  butter  and  salt ; when  done,  add 
soup  maigre  or  water,  let  it  boil  up  once  or  twice. 
Just  before  serving  beat  up  the  yolks  of  2 or  3 eggs,  and 
mix  in ; let  it  not  boil  after  the  eggs  are  in. 

22.  Herb  Soup. — G. 

Take  2 handfuls  of  sorrel,  1 of  chervil,  2 of  cress,  or 
small  salad,  and  a little  parsley ; chop  them  fine,  and  with  a 
little  broth  let  them  stew  gently  a quarter  of  an  hour ; add 
2 quarts  of  broth  (No.  1),  and  let  it  boil  another  quarter 
of  an  hour  ; have  ready  very  thin  slices  of  toasted  bread, 
put  them  into  the  tureen,  and  pour  the  soup  over ; or  put 
into  the  soup  as  many  poached  eggs  as  you  have  persons 
at  table. 

23.  Soup  a la  Julienne. — F. 

Take  carrots,  turnips,  parsnips,  leeks,  peas,  French 
beans,  onions  and  a thick  root  of  celery,  which  cut  into 
very  small  strips  ; chop  fine  a handful  of  sorrel,  lettuce 
and  chervil,  and  dress  them  in  a little  butter  ; pour 
over  a bouillon  either  gras  or  maigre^  and  let  it  boil 
about  an  hour : add,  if  you  like,  a puree  of  anything 
you  please  ; pepper  and  salt  it ; it  may  be  served  with  or 
without  toasted  bread. 

24.  Julienne  au  riz. — F. 

Made  as  above,  served  with  boiled  rice  instead  of 
toasted  bread. 

25.  Cray -fish  Soup. — F. 

Wash  in  several  waters  50  cray-fish,  boil  them  in  salt 
and  water ; when  done,  pick  out  the  meat  from  the  tails 
and  claws,  and  pound  the  rest  very  fine  in  a mortar  with 
^ lb.  of  butter ; put  this  paste  into  a saucepan  with  a 
little  water,  let  it  boil ; then  strain  it  through  a napkin, 
carefully  skimming  off  the  butter ; put  this  sauce  into  a 
saucei)an  with  fine  toasted  crusts  of  bread,  about  ^ lb. ; 
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when  the  bread  is  quite  soft,  make  a puree  of  it,  that 
is,  rub  it  through  a tammis.  Now  add  it  to  2 quarts  of 
soup  (No.  1),  if  en  gras  ; but  if  for  Lent,  take  2 quarts 
(No.  15),  give  it  all  a boil  up,  and  pour  it  over  bread 
cut  into  di,ce  and  fried  in  butter,  which  put  into  the  tu- 
reen together  with  the  meat  from  the  tails  and  claws  of 
the  cray-fish.  Instead  of  bread,  vermicelli,  semolina,  or 
rice  may  be  used.  Be  sure  to  let  the  claws  and  tails 
boil  five  minutes  in  the  soup  before  serving. 

26.  Maccaroni  Soup, — G. 

Break  \ lb.  of  maccaroni  into  pieces  the  length  of  a 
finger,  boil  them  in  bouillon  till  tender  ; grate  ^ lb.  of 
Parmesan  cheese.  Cover  the  bottom  of  a tureen  with 
some  cheese,  on  which  put  a layer  of  maccaroni ; strew 
this  with  cheese,  then  a layer  of  maccaroni,  and  again 
cheese,  as  long  as  you  have  any  remaining  : let  the  last 
layer  be  cheese.  Pour  a ladleful  of  the  bouillon  over  it ; 
put  it  in  the  oven  to  brown,  or  set  it  by  the  side  of  the 
fire,  and  brown  it  with  a red-hot  shovel.  Pour  a good 
strong  soup  (No.  2)  over  it,  and  serve. 

27.  Pearl  Parley  Soup  for  Fast-days. — G. 

Brown  4-  or  5 handfuls  of  pearl  barley  in  4 oz.  of 
butter  or  lard,  of  a fine  yellowish  colour;  put  it  into  a 
soup-kettle  and  pour  2 quarts  of  boiling  water  over ; 
add  some  celery  sliced,  parsley,  2 bay-leaves,  and  a 
spoonful  of  chopped  dried  mushrooms,  with  salt,  pepper 
and  nutmeg.  After  boiling  for  half  an  hour,  take  out 
the  herbs  and  pour  the  soup  into  a tureen,  in  which  put 
a tea-spoonful  of  parsley  chopped  fine,  and  serve. 

28.  Vegetable  Soup. — G. 

These  soups  are  best  in  the  spring,  at  which  time 
herbs  and  young  vegetables  have  the  highest  flavour. 
Take  2 large  handfuls  of  sorrel,  1 of  chervil,  2 of  lettuce, 
and  a sprig  or  two  of  parsley  ; wash  and  pick  them  care- 
fully from  the  stalks,  chop  them  fine.  Make  on  the  pre- 
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vious  day  a broth  as  directed  (No.  1).  With  the  jc, 
you  have  skimmed  off,  stew  the  vegetables  a quarter  of 
an  hour  ; then  pour  2 quarts  of  broth  over  them,  and  let 
them  boil  another  quarter  of  an  hour.  Add  salt  to  your 
taste.  Toast  some  very  thin  slices  of  bread,  put  them 
into  a tureen,  and  pour  the  soup  over. 

29.  French  Soup  de  Sante. — G. 

This  soup  much  resembles  the  former.  To  the  above 
herbs  add  2 handfuls  of  stewed  carrots,  the  same  of  as- 
paragus chopped  up.  Instead  of  bread,  rice  or  vermi- 
celli may  be  used,  having  been  previously  boiled  before 
putting  into  the  tureen.  As  the  season  advances,  peas, 
cauliflower  and  other  vegetables  may  be  used,  stewing 
them  a quarter  of  an  hour  in  the  skimmings  of  the  soup 
or  a little  butter,  before  the  broth  is  poured  over. 

30.  Foaferdel  Soup. — G. 

Foaferdel  is  a thin  batter  dropped  into  a soup  as  made 
(No.  1) ; or  mix  3 spoonfuls  of  flour  with  6 eggs  till  it 
becomes  quite  a smooth  batter  ; when  the  soup  boils  stir 
it  quick  with  one  hand,  with  the  other  pour  in  the  batter 
in  a thick  stream,  which  after  a few  walms  will  appear 
coagulated.  This  soup  is  most  agreeable  to  the  palate. 

31.  Celery  Soup  for  Fast-days. — G. 

Melt  2 oz.  of  butter,  and  stir  into  it  3 spoonfuls  of 
flour  ; mix  it  well,  but  do  not  let  it  brown.  Boil  2 or  3 
heads  of  celery  till  tender,  chop  them  up  and  stew  them 
in  a little  butter ; mix  them  with  the  flour,  over  which 
pour  2 quarts  of  boiling  water  : season  with  salt,  pepper, 
and  a tea-spoonful  of  chopped  parsley ; give  it  all  a boil 
up,  and  serve  with  thin  slices  of  bread  fried  in  butter. 

32.  Save-all  Soup. — D. 

Collect  the  bones,  sinews,  skin  and  parings  of  meat, 
be  it  either  roast  or  boiled ; chop  them  into  small  pieces  ; 
to  each  pound  put  a pint  of  water ; let  it  boil  a couple  of 
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hours  with  a little  salt.  This  soup  will  be  found  good 
enough  to  use  for  sauces,  likewise  for  eel  or  any  other 
fish  soup. 

33.  Venison  Soup. — D. 

Take  the  head  of  a deer ; skin,  scald,  wash  and  chop 
it  in  pieces  together  with  other  bones  and  meat  you  may 
have  for  the  soup.  Set  it  on  the  fire  with  as  much  water 
as  will  cover  it,  an  onion,  a whole  carrot,  celery  and 
salt ; let  it  boil  till  the  meat  can  be  pulled  in  pieces,  then 
rub  it  through  a colander;  pour  a little  boiling  water 
on  the  meat  that  remains  to  extract  all  the  juices.  Strain 
the  soup  a second  time  through  a tammis ; set  it  on  the 
fire  with  a spoonful  of  flour  mixed  in  cold  water  to 
thicken  it ; cut  up  the  vegetables  and  add  to  it ; also 
fish-  or  meat-balls,  and  serve. 

34-.  Celery  Soup. — D. 

, Soak  ^ lb.  of  pearl  barley  in  as  much  cold  w^ater  as 
will  cover  it.  The  next  day  boil  the  barley  in  half  your 
quantity  of  bouillon  with  5 or  6 heads  of  celery  cut  in 
pieces.  When  the  celery  is  tender  and  the  barley  is 
boiled  out,  rub  it  through  a sieve,  and  mix  it  with  the 
rest  of  the  soup;  set  it  on  the  fire  again  with  a little 
boiled  celery  sliced,  and  give  it  a boil  up.  Take  the  yolks 
of  4 or  6 eggs  and  a gill  of  cream,  put  them  in  a tureen 
and  beat  them  well  with  a whisk  ; then  pour  the  soup 
gently  to  it,  beating  it  the  whole  time.  Serve  with 
toasted  bread. 

35.  Chervil  Soup. — D. 

Take  about  3 handfuls  of  chervil ; pick  and  chop  it 
fine  (a  few  sprigs  of  parsley  may  be  added),  with  3 ta- 
ble-spoonfuls of  flour  : put  apiece  of  butter  in  the  sauce- 
pan, add  the  chervil  to  it,  stir  it  about,  and  then  by  de- 
grees pour  in  as  much  bouillon  as  it  can  boil  in.-  When 
boiled  enough,  add  the  rest  of  the  soup,  and  give  the 
whole  a boil  up.  Send  up  poached  eggs  in  a separate 
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dish,  or  put  them  carefully  into  the  soup  ; also  toasted 
bread. 

36.  Carrot  Soup. — D. 

Boil  8 large  carrots  in  2 quarts  of  bouillon  till  quite 
tender,  then  press  them  through  a hair  sieve ; set  the 
strained  soup  together  with  the  carrots  again  on  the  fire 
with  1 lb.  of  rice  ; let  it  simmer  gently  until  the  rice  has 
thickened  the  soup.  No  vegetable  is  used  in  the  bouil- 
lon for  a carrot  soup,  a bunch  of  mixed  herbs  being  the 
only  seasoning.  Serve  with  toasted  bread. 

37.  Soup  with  rice  and  eggs. — D. 

Make  a bouillon  and  strain  it,  set  it  again  on  the  fire 
with  i lb.  of  scalded  rice ; let  it  boil  till  quite  tender, 
then  beat  up  the  yolks  of  4*  or  6 eggs  and  stir  in.  It 
must  not  boil  after  the  eggs  are  in  the  soup.  Serve  with 
toasted  bread. 

38.  Onion  Soup. — D. 

Take  3 penny  French  rolls  rasped  and  cut  in  thin  slices, 
but  so  that  the  under  crust  is  not  cut  through;  put  them 
in  this  manner  into  a tureen.  Brown  a plateful  of  fine- 
chopped  onions  in  butter  ; put  them  hot  upon  the  bread, 
and  pour  over  as  much  hot  bouillon  as  will  cover  all ; 
set  it  over  the  coals,  or  in  an  oven  to  keep  warm.  When 
the  soup  is  soaked  into  the  bread,  pour  more  over,  until 
you  have  poured  all  your  soup.  Be  sure  to  let  it  boil 
up  between  each  time  of  pouring.  Then  serve  in  the 
tureen. 

39.  Soup  a la  reine. — D. 

Put  a fowl  into  a saucepan  with  carrots,  celery,  a 
bunch  of  mixed  herbs,  and  as  much  water  as  will  cover 
it.  When  boiled  till  tender,  take  it  out,  cut  all  the  meat 
from  the  bones  in  small  pieces ; break  the  bones,  and 
boil  them  a little  longer  in  the  soup  ; strain  it,  set  it 
again  on  the  fire  with  the  fowl  cut  up,  and  give  it  a boil 
up.  Beat  up  in  the  tureen  the  yolks  of  4-  eggs ; pour  the 
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soup  over  them,  stirring  all  the  time.  With  the  eggs  a 
gill  of  white  wine  and  a very  little  grated  nutmeg  should 
be  added,  and  well-beaten  with  a whisk,  before  the  soup 
is  poured  over. 

40.  Fowl  Kuli^  or  Soup  d la  reine. — G. 

Boil  2 fowls  in  2 quarts  of  broth  (No.  1)  ; bone  them, 
and  chop  up  the  meat  very  fine.  Take  the  yolks  of 
6 hard-boiled  eggs,  and  pound  them  in  a mortar  with 
5 oz.  of  blanched  sweet  almonds;  when  beaten  to  a 
smooth  paste  add  it  to  the  fowl.  Have  ready  2 oz.  of 
bread-crumbs,  or  the  crumb  of  2 rolls  boiled  in  the  2 
quarts  of  broth.  Moisten  the  fowl  with  a little  of  it, 
and  by  degrees  add  the  rest  and  strain  it ; you  have  now 
a thick  kind  of  gravy  or  soup  of  delicate  flavour,  plea- 
sing appearance,  and  considerable  nourishment.  This 
soup  in  France,  from  its  great  excellence,  is  called  soupe 
a la  reine.  Set  it  on  the  fire  to  warm,  but  when  once 
made  it  must  not  again  boil,  or  its  component  parts  will 
separate,  which  will  spoil  its  appearance.  Just  before 
serving,  it  must  be  held  over  the  fire,  and  with  the  ladle 
held  high  poured  in  and  out  of  the  saucepan,  to  keep  all 
the  parts  well-mixed,  until  when  boiling-hot  it  is  to  be 
poured  into  the  tureen  upon  very  thin  slices  of  bread 
fried  in  butter.  Instead  of  bread,  rice  or  vermicelli 
may  be  used,  previously  boiled  in  broth. 

41.  Partridge  Kuli. — G. 

This  soup  is  prepared  much  the  same  as  the  fowl  kuli, 
excepting  that  (as  the  flesh  of  the  partridge  is  of  a dark 
colour)  the  almonds  may  be  omitted,  and  brown  soup 
(No.  2)  be  used  instead  of  No.  1. 

42.  Fish  Soup. — D. 

Cut  up  4 lb.  of  fish  ; boil  it  in  3 pints  of  water, 
with  salt,  a bunch  of  herbs,  carrot  and  celery  : when 
these  are  tender,  take  them  out,  and  cut  them  up  ready 
to  be  put  into  the  soup  again ; let  the  fish  continue  boiling 
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till  it  is  quite  in  pieces,  then  press  it  with  a spoon  and 
strain  it ; pour  a little  boiling  water  over  the  fish  while 
it  is  in  the  sieve  to  press  out  all  the  juices.  Take  a 
handful  of  sorrel,  half  as  much  onion  and  parsley  ; chop 
and  mix  them  with  2 spoonfuls  of  flour,  thinned  with  1^ 
gill  of  sour  cream  ; pour  a little  soup  over  it,  put  the  rest 
on  tlie  fire,  and  when  it  is  hot  pour  in  the  cream  and 
stir  it  till  it  boils;  then  add  bread-  or  flour-balls  (Nos. 
60,  63)  to  the  soup,  let  them  boil  10  minutes,  and  serve. 
If  the  cream  is  not  sour,  stir  into  it  a spoonful  of  vinegar 
to  turn  it.  Eels,  pike,  tench  or  haddock  may  be  used. 

43.  Sweet  Soups. — Apple  Soup. — 1>. 

Take  12  large  apples,  peel  and  cut  them  in  slices,  set 
them  on  to  boil  in  about  2 quarts  of  water ; Avhen 
boiled  quite  to  a mash,  strain  the  whole  through  a tarn- 
mis  ; set  it  again  on  the  fire,  with  the  rind  of  a lemon, 
cinnamon  and  sugar  to  your  taste.  To  each  pint  of 
soup  allow  a dessert-spoonful  of  ground  rice,  diluted  in 
a little  cold  water,  which  put  into  the  soup,  and  let  it 
boil  a quarter  of  an  hour.  Beat  up  as  many  yolks  of 
eggs  as  you  have  pints  of  soup,  adding  a little  white 
w'ine  and  juice  of  lemon,  which  stir  into  the  soup. 
When  it  begins  to  boil,  take  it  oif  and  serve.  To  be 
eaten  with  toasted  bread.  Apples  that  are  injured  by 
the  frost  can  be  used  for  soup. 

44.  Gooseberry  Soup. — D. 

Boil  2 quarts  of  unripe  gooseberries  in  2 quarts  of 
water,  strain  the  whole  through  a sieve  that  only  the 
husks  remain  ; set  the  soup  again  on  the  fire,  with  cin- 
namon, the  peel  of  a lemon,  and  sugar  to  your  taste. 
When  it  boils  put  in  a tea-cupful  of  rice-flour  beaten  up 
in  a little  of  the  cold  soup.  When  it  has  boiled  a 
quarter  of  an  hour  add  the  yolks  of  4 or  6 eggs,  and 
keep  it  well-stirred.  As  soon  as  it  begins  again  to  boil, 
take  it  off  the  fire  and  serve  it.  To  be  eaten  with  toasted 
bread  or  rusks. 
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4*5.  Cherry  Soup. — D. 

Pound  1 lb.  of  cherries  in  a mortar  till  all  the  stones 
are  broken ; boil  them  in  a pint  of  water  and  strain 
them  ; boil  the  cherries  again  in  \ pint  more  water, 
and  strain  them  into  the  soup  first  boiled.  In  order  to 
get  the  liquor  clear,  put  a cloth  in  the  strainer.  Set  it 
on  the  fire  with  a stick  of  cinnamon,  a few  cloves  and 
sugar;  give  it  a good  boil  up.  To  be  eaten  either  with 
toasted  bread  or  bread-balls  (No.  63).  Half  a pound  of 
cherries  may  be  stoned  and  boiled  whole  in  the  soup 
with  the  spice  and  sugar. 

4<6.  Rice  Soup. — D. 

Pick  and  scald  ^ lb.  of  rice ; put  it  into  5 pints  of 
boiling  water ; when  it  begins  to  thicken,  add  the  peel 
of  a lemon  and  ^ lb.  of  raisins.  When  it  has  boiled 
enough,  beat  up  the  yolks  of  4 eggs  in  a gill  of  wine, 
the  juice  of  2 lemons,  and  white  or  brown  sugar  to  your 
taste,  which  stir  lightly  in.  This  is  for  seven  persons. 

47.  White  Sago  Soup. — D. 

Wash  i lb.  of  pearl  sago  in  cold  water ; put  it  into 
4 pints  of  boiling  water  with  the  rind  of  a lemon  ; 4 oz. 
of  raisins  may  be  added  after.  Beat  up  in  the  tureen 
the  yolks  of  4 eggs,  with  white  or  very  light  brown 
sugar  to  your  taste,  the  juice  of  2 or  3 lemons  and 
\ pint  of  white  wine  ; pour  the  soup  slowly  over,  beating 
the  eggs  and  wine  all  the  time.  The  sago  will  take 
about  half  an  hour’s  boiling. 

48.  Red  Sago  Soup. — D. 

The  sago  to  be  boiled  as  in  the  foregoing ; instead  of 
beating  up  wine  and  eggs  in  the  tureen,  put  preserved 
cherries,  currants  or  raspberries  ; if  in  summer,  ripe 
fruit  may  be  used,  which  must  be  boiled  in  the  sago,  and 
sugar  added  to  your  taste. 
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49.  Egg  Milk. — D. 

Set  a pint  of  milk  on  the  fire  with  a piece  of  vanilla, 
or,  in  its  stead,  a couple  of  sticks  of  cinnamon  ; mix  a 
dessert-spoonful  of  flour  in  a little  of  the  cold  milk  till 
quite  smooth,  then  pour  it  into  the  rest  when  hot,  and 
give  it  a boil  up  : beat  the  yolks  of  2 eggs  with  sugar, 
thin  it  with  the  warm  milk,  then  pour  in  the  eggs  and 
keep  the  whole  well-turned  till  it  begins  to  boil ; take  it 
off,  strain  the  milk  before  the  eggs  are  added ; pour  it 
into  a tureen  : have  the  whites  ready  whipped  to  snow  ; 
boil  them,  and  lay  them  on  the  top  : to  be  eaten  with 
biscuits.  Half  a pint  of  milk  may  be  reckoned  for  each 
person,  and  2 eggs  to  each  pint  of  milk. 

50.  Egg  Froth. — D. 

To  every  pint  of  ale  take  the  yolks  of  4 eggs,  which 
beat  up  with  sugar  till  they  are  quite  thiek  ; when  the 
ale  boils,  pour  a little  on  the  eggs,  then  pour  it  back 
into  the  ale,  and  keep  it  well-beaten  with  a whisk  till  it 
boils.  To  be  drunk  quite  hot,  served  with  dry  toast  cut 
thin  and  fried  in  a little  butter.  Half  a pint  of  ale  is 
generally  reckoned  for  each  person.  The  whites  may 
be  beaten  to  snow  and  laid  at  the  top,  strewed  thickly 
with  sugar,  and  a red-hot  iron  held  over  to  colour  them. 
This  is  the  Hamburg  way. 

51.  A nourishing  Salep  Soup  for  Invalids. — G. 

Into  a quart  of  good  beef  bouillon  stir  a table-spoon- 
ful of  salep,  mixed  in  a little  cold  water ; set  it  on  the 
fire,  and  let  it  boil  till  it  begins  to  thicken.  It  may  be 
made  also  with  wine  or  water  instead  of  broth,  in  which 
case  sugar,  lemon  or  sweetmeat  may  be  stirred  in.  This 
soup  is  not  only  nourishing  for  weak  persons,  but  is 
particularly  recommended  for  children.  A tea-spoonful 
of  salep  mixed  in  a little  water,  and  a cupful  of  boiling 
milk  or  broth  poured  over  it,  should  be  given  to  a 
child  daily  when  first  weaned,  which  will  be  found  to 
strengthen  it  greatly. 
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52.  nice  Milk. — F. 

Take  4 spoonfuls  of  rice  well-washed  and  picked,  boil 
it  in  1^  pint  of  milk,  with  the  rind  of  a lemon,  2 oz.  of 
sugar  and  a bay-leaf.  Stir  in  the  yolks  of  2 eggs  just 
before  serving. 

53.  Creamed  Rice. — F. 

Wash  and  pick  \ lb.  of  rice  ; parboil  and  strain  it ; sea- 
son with  pepper  and  salt  ; pour  over  it  a quart  of  soup 
and  the  gravy  of  veal ; let  it  boil  two  hours  and  pass  it 
through  a tammis. 

54.  Pilau  au  riz  d la  Turque. — F. 

Slice  6 large  onions  and  a carrot,  fry  them  in  butter 
with  some  sprigs  of  parsley,  salt,  pepper,  cloves  and 
nutmeg  ; pour  over  them  a pint  and  a half  of  boiling 
water,  add  a piece  of  saffron  the  size  of  a nut ; let  all  boil 
gently  an  hour,  then  strain  it.  Blanch  a pound  of  rice, 
moisten  it  with  some  of  the  sauce,  add  to  it  a large 
piece  of  butter  and  some  pepper  ; let  it  simmer  till  the 
rice  is  tender.  Butter  the  bottom  of  a saucepan,  put 
in  the  rice,  add  the  rest  of  the  sauce,  let  it  stew  till  quite 
done  over  a gentle  fire.  To  be  served  instead  of  soup, 
or  the  rice  and  soup  may  be  sent  up  in  separate  dishes. 

55.  French  Panada. 

To  2 quarts  of  water  add  6 or  8 oz.  of  fresh  butter,  sea- 
soned with  a little  salt,  white  pepper  and  nutmeg  ; let  it 
boil,  and  add  a quart  of  bread  cut  in  pieces ; then  let  it 
simmer  a quarter  of  an  hour,  and  set  it  by  the  side  of 
the  fire  ; beat  up  the  yolks  of  6 or  8 eggs  with  a spoon- 
ful or  two  of  the  panada,  and  pour  it  to  the  rest,  mixing 
it  all  well  together.  Let  it  be  hot,  but  do  not  let  it  boil. 

56.  Panada  for  Lent. — G. 

To  1 quart  of  bread-crumbs  add  2 quarts  of  boiling 
fast-soup  (No.  15);  let  it  boil  for  half  an  hour  gently  ; 
beat  it  with  a whisk  ; season  with  salt  and  grated  nutmeg. 
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57*  Curled  Butter. — F. 

To  an  iron  hook  in  the  wall  fasten  two  corners  of  a 
napkin  very  firm ; make  a knot  with  the  other  two 
corners,  so  that  you  may  pass  a stick  through  them ; 
put  into  this  napkin  \ lb.  of  fresh  butter,  and  twist  it 
tightly,  putting  a dish  under,  into  which  the  butter  will 
fall  in  very  fine  threads.  This  has  a very  pretty  effect 
for  a side  dish. 

58.  Balls  for  Soup. — G. 

Take  4 oz.  of  butter,  beat  it  well,  add  by  degrees  4 
eggs,  8 spoonfuls  of  milk,  the  same  of  flour.  When  all 
is  well-mixed,  take  a spoonful  of  the  batter  and  drop  it 
into  the  boiling  soup ; let  it  boil  a quarter  of  an  hour  ; 
a little  nutmeg  may  be  added.  They  must  be  of  a 
proper  consistency,  neither  too  firm  nor  too  liquid  ; in 
the  first  case  a little  more  milk,  in  the  second  a little 
more  flour  must  be  added.  This  quantity  is  for  eight 
persons. 

59.  Another  loay. — G. 

Take  4 oz.  of  beef-marrow  chopped  very  fine  and  a 
quart  of  bread-crumbs ; beat  up  2 oz.  of  butter,  adding 
by  degrees  4 eggs ; soak  the  bread-crumbs  in  a gill  of 
milk,  stirring  all  well  together  ; then  add  the  marrow, 
and  proceed  as  above. 

60.  Flour  Balls  for  Soup. — D. 

Melt  3 oz.  of  butter  in  a pan,  stir  in  ^ lb.  of  flour;  when 
browned,  pour  in  by  degrees  rather  less  than  half  a pint 
of  hot  water ; let  the  whole  boil  till  it  becomes  a smooth 
paste,  and  no  longer  sticks  to  the  pan ; set  it  to  cool, 
then  stir  in  4 eggs  well  beaten  up  with  a little  salt, 
sugar  and  grated  nutmeg.  With  a spoon  drop  a little 
of  this  batter  into  the  soup  when  boiling  ; let  it  boil 
from  ten  to  fifteen  minutes.  Dip  the  spoon  in  water 
each  time  you  drop  the  balls  into  the  soup.  This  is  for 
16  balls. 
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61.  Meat  and  Fish  Balls, — D. 

To  be  made  as  directed  for  forcemeat : to  be  boiled 
fifteen  minutes. 

62.  Potato  Balls. — D. 

Melt  2 oz.  of  butter,  stir  3 oz.  of  potato-flour  into  it ; 
when  it  has  boiled  a little,  add  by  degrees  a gill  or 
rather  less  of  warm  milk,  let  it  boil  a little,  and  stir  it 
well  between  each  time  any  milk  is  added.  When  it 
has  become  a good  dough,  put  it  into  a deep  dish  with 
a little  sugar,  salt  and  grated  nutmeg.  When  cool  stir 
in  4<  eggs,  one  at  a time ; beat  up  each  till  it  is  quite 
white.  The  balls  must  be  boiled  as  soon  as  made,  for 
if  the  paste  stands  it  will  become  thin.  They  require 
ten  minutes’  boiling.  To  be  served  instantly.  This  is 
enough  for  16  balls. 

63.  Bread  Balls — B. 

Cut  the  crumb  of  2 rolls  in  quarters,  which  dip  in 
milk  ; let  it  remain  covered  for  two  hours,  then  mash 
it  with  a wooden  spoon.  Melt  3 oz.  of  butter,  brown 
the  bread  in  it  till  it  has  soaked  up  the  butter  ; before  it 
is  cold  stir  in  6 eggs  well  beaten  up,  and  continue  stir- 
ring the  whole  until  it  is  quite  white.  A little  salt,  sugar 
and  nutmeg  may  be  added.  Boil  from  ten  to  twelve 
minutes.  For  six  persons. 

64-.  Cullis  and  Gravies. — F. 

Cullis  or  thickened  gravy  is  the  basis  of  all  sauces,  a 
spoonful  of  which  makes  any  sauce  more  delicate.  It  is 
made  by  putting  into  a saucepan  5 or  6 onions  and  as 
many  middle-sized  carrots  sliced,  about  2 lb.  of  meat, 
the  debris  of  meat  and  fowl,  with  a glass  of  water  or 
bouillon  ; set  it  over  a brisk  fire  ; when  the  whole  has 
assumed  a fine  yellow  colour,  pour  over  it  a quart  of 
boiling  water,  add  a bunch  of  mixed  herbs,  2 or  3 cloves, 
and  a little  salt : prick  and  press  the  meat  during  the 
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boiling  to  extract  all  the  juices ; strain  it,  let  it  stand 
some  time  to  settle,  then  pour  it  off  quite  clear,  and  it 
is  fit  for  use. 

65.  White  Cullis. — F, 

Butter  the  bottom  of  a saucepan,  put  in  2 lb.  of  the 
trimmings  of  lean  veal ; add  2 onions  stuck  with  cloves, 
cover  the  saucepan  and  put  it  over  a gentle  fire.  When 
the  veal  is  a fine  light  colour,  add  to  it  a pint  of  good 
soup.  Let  it  simmer  on  a gentle  fire  for  six  hours,  at 
the  end  of  which  time  prick  and  press  the  meat  with  a 
fork  ; take  out  the  meat,  strain  the  gravy ; if  not  thick 
enough,  boil  it  a little  more. 

66.  Veloute. — F. 

Take  \ lb.  of  the  trimmings  of  veal,  also  the  udder, 
the  parings  of  fowl,  and  12  or  15  mushrooms  ; fry  all  in 
butter,  but  do  not  let  it  brown  ; season  with  salt,  pepper, 
nutmeg,  ginger ; add  a bunch  of  mixed  herbs,  half  a 
carrot  sliced,  2 onions,  3 spoonfuls  of  flour  and  3 of 
broth  ; let  it  boil  an  hour  and  a half,  then  strain  it.  It 
will  serve  to  improve  your  sauces. 

67.  Essence  of  Poultry  and  Game, — F, 

Take  the  parings  of  poultry  and  game,  such  as  par- 
tridges and  hares,  a knuckle  of  veal  and  a calf’s  foot, 
also  some  truffles  ; put  the  whole  into  a saucepan  wdth 
half  a bottle  of  white  w'ine,  2 carrots,  2 onions,  a bunch 
of  mixed  herbs,  pepper  and  salt.  Boil  it  to  a jelly  ; put 
a quart  of  broth  to  it  before  it  adheres  to  the  bottom  of 
the  pot.  When  the  whole  is  w^ell-boiled,  strain  it,  and 
clarify  with  the  w hites  of  3 eggs. 

N.B.  To  clarify  all  sorts  of  gravies,  take  the  sauce- 
pan from  the  fire  and  strain  the  gravy,  add  the  whites 
of  2 or  3 eggs  a little  beaten  up  ; set  it  on  the  fire  again, 
keep  turning  the  w hole  time  till  it  boils,  then  take  it 
directly  from  the  fire  and  let  it  settle,  then  pass  it 
through  a napkin  dipped  in  cold  W'ater,  and  you  wdll 
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obtain  a beautiful  transparent  jelly,  of  which  a spoonful 
will  improve  any  sauce. 

68.  Cray-jish  Cullis. — F. 

Boil  12  small  cray-fish,  pound  and  rub  them  through 
a tammis,  put  this  puree  into  a saucepan  with  a ladle- 
ful of  veloute  and  one  of  bouillon  ; mix  it  quite  smooth  ; 
add  a piece  of  butter,  a little  pepper  and  nutmeg,  and 
serve.  If  you  have  no  veloute,  take  double  the  quantity 
of  bouillon. 

69.  Sauces. — F. 

Whenever  you  are  directed  to  use  flour,  potato-flour 
should  be  used  in  preference  to  wheaten  flour,  as  it 
gives  a greater  consistency  to  the  sauces. 

70.  Thickenings  (^Liaisons). — F. 

Break  your  eggs — which  must  be  very  fresh — with 
great  care  : separate  the  yolks  from  the  whites  by  pass- 
ing them  from  one  shell  to  another  till  they  are  quite 
pure  ; beat  up  the  yolks  with  2 or  3 spoonfuls  of  the 
sauce  you  mean  to  thicken.  Have  your  sauce  ready 
hot  on  the  fire  ; when  the  eggs  are  beaten  perfectly 
smooth,  draw  the  saucepan  from  the  fire,  and  pour  them 
by  degrees  into  the  sauce,  turning  it  with  the  other  hand 
all  the  time : set  it  again  on  the  fire  in  order  to  thicken 
it,  still  keeping  it  stirred,  but  on  no  account  let  it  boil ; 
then  serve. 

71.  Roux. — F. 

This  is  what  is  called  in  English  browned  butter,  and 
is  the  basis  of  almost  all  sauces.  It  is  made  by  melting  a 
piece  of  butter  in  a saucepan,  and  adding  as  much  flour 
as  it  will  soak  up.  Stir  it  about  till  it  becomes  of  a 
reddish  brown  colour,  but  do  not  let  it  burn  ; when  it 
has  acquired  this  colour,  add  the  other  ingredients 
according  to  what  sauce  you  make,  which  will  be  given 
in  each  article.  You  must  make  it  more  or  less  brown, 
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according  to  the  colour  you  wish  to  impart  to  your 
sauces. — N.B.  In  all  sauces  where  flour  is  used,  potato- 
flour  is  preferable  to  wheaten  flour,  as  being  much 
lighter.  A roux  will  continue  good  three  or  four  days, 
kept  in  a cool  place. 

72.  Bechamel. — F. 

Put  into  a saucepan  a piece  of  butter,  2 onions  and  a 
carrot  sliced,  some  parsley  and  mushrooms  ; set  it  on 
the  fire  ; put  in  3 spoonfuls  of  flour,  \ pint  of  cream, 
salt,  pepper  and  nutmeg  ; keep  it  stirred  the  whole  time 
till  it  boils.  Let  it  boil  ver}’^  slowly  three-quarters  of  an 
hour,  then  strain  it.  When  ready  to  serve,  add  a piece 
of  fresh  butter,  or  beat  up  the  yolks  of  2 or  3 eggs  and 
stir  in.  Or,  to  make  this  sauce  more  simply,  melt  a 
piece  of  butter,  beat  up  a spoonful  of  flour  in  a glass  of 
milk,  let  it  all  boil,  stirring  all  the  time  ; it  is  then  a fit 
vehicle  in  which  to  warm  up  anything,  as  cold  fowl, 
veal,  &c. 

73.  Bechamel  grasse. — F, 

Cut  up  \ lb.  of  bacon  into  dice,  a carrot,  a turnip,  2 
onions,  a little  veal  fat  or  cow’s  udder ; put  them  into  a 
stewpan  and  fry  them  in  a little  butter ; add  2 spoonfuls 
of  flour,  pour  over  a pint  of  bouillon,  but  do  not  let  it 
brown  ; season  with  salt,  pepper,  nutmeg,  cloves,  thyme, 
parsley  and  a bay-leaf ; let  it  boil  an  hour,  strain  it, 
squeeze  in  a little  lemon  juice,  and  serve. 

74.  Cream  Sauce. — F. 

Put  into  a saucepan  4 oz.  of  butter,  a spoonful  of  flour, 
a good  pinch  of  chopped  parsley  and  one  of  chives,  salt, 
pepper  and  grated  nutmeg,  a glass  of  cream  or  milk ; 
set  it  on  the  fire  and  keep  stirring  it ; let  it  boil  a quarter 
of  an  hour.  This  is  served  with  potatoes,  turbot,  cod 
and  salt  fish. 

75.  Sauce  blonde. — F. 

Make  a roux  very  carefully  (No.71 ),  thin  it  with  broth 
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and  nothing  else ; let  it  simmer  for  half  an  hour,  in  order 
that  the  flavour  of  the  browning  may  be  lost.  At  the 
moment  of  serving,  put  into  it  a piece  of  butter  rolled 
in  flour,  to  make  it  more  succulent ; add  as  much  broth 
to  it  as  you  wish  the  sauce  to  be  fluid.  This  is  a deli- 
cate sauce,  and  easily  made.  No  vinegar  or  lemon  to 
be  added. 

76.  White  Sauce. — F. 

Put  ^ lb.  of  butter  into  a saucepan,  stir  in  a spoonful 
of  flour,  add  a glass  of  water,  put  it  on  the  fire  and  keep 
it  stirred ; when  it  boils,  take  it  off,  place  it  at  the  side 
and  salt  it.  If  your  sauce  is  too  thick,  add  a little 
water ; if  too  thin,  a piece  of  butter  rolled  in  flour.  Just 
before  serving,  beat  up  the  yolks  of  2 or  3 eggs  to  stir 
in  ; warm  it,  but  do  not  let  it  boil ; then  put  in  a dash  of 
vinegar. 

77.  White  Sauce. — G, 

Melt  4*  oz.  of  butter  with  as  much  flour  as  will  thicken 
it ; keep  it  stirred  until  it  becomes  of  a lightish  yellow  ; 
then  pour  over  it  as  much  boiling  broth  (No.  1)  as  will 
make  it  quite  fluid,  which  let  boil  half  an  hour.  While 
boiling  add  to  it  some  slices  of  carrot,  some  parsley,  2 
bay-leaves  and  a few  mushrooms  : skim  off  the  fat  as  it 
rises ; let  it  boil  two  hours,  and  strain  it. 

78.  Frown  Sauce. — G, 

Make  a roux  of  a deep  colour ; pour  over  as  much 
brown  veal  broth  (No.  2)  as  will  make  it  fluid ; if  you 
have  none  at  hand,  take  common  broth,  and  darken 
the  colour  with  a little  burnt  sugar,  which  will  have 
the  desired  effect.  It  is  made  as  follows : — Put  \ oz. 
of  sugar  with  a spoonful  of  water  into  a pipkin  ; set  it 
over  the  fire  till  it  becomes  quite  black  ; then  add  8 
spoonfuls  of  warm  water  to  dissolve  it;  keep  it  in  a 
bottle  well-corked.  A few  drops  of  this  tasteless  fluid 
is  enough  to  impart  a beautiful  colour  to  any  sauce; 
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no  trifling  advantage,  as  it  belongs  to  the  province  of 
cookery  to  give  a pleasing  colour  in  all  its  operations, 
of  which  we  feel  sensible,  but  are  unable  to  assign  a 
cause. 

79.  Broivn  Sauce. — G. 

Make  a roux  of  2 oz.  of  butter  and  2 spoonfuls  of  flour ; 
chop  up  4 pistachios,  a little  celery,  leeks,  carrots  and 
parsley,  also  ^ lb.  of  lean  ham,  put  these  into  the  roux, 
and  pour  a pint  of  broth  over ; let  the  whole  stew  till  the 
herbs  are  tender ; strain  it : a few  peppercorns  and  all- 
spice may  be  added. 

80.  Sauce  d la  Maitre-d' hotel. — F, 

Take  a piece  of  butter,  a pinch  of  flour,  parsley  and 
chives  chopped  small ; put  all  into  a saucepan  with  \ 
glass  of  water,  a little  salt  and  pepper  ; set  it  on  the  fire 
just  before  it  is  wanted ; keep  turning  it  till  all  the  in- 
gredients are  well-incorporated  ; then  add  the  juice  of  a 
lemon,  and  serve. 

81.  Sauce  Piquante. — F. 

Put  into  a saucepan  a good  glass  of  vinegar,  some 
thyme,  bay-leaves,  a clove  of  garlic,  shallots  and  pep- 
per; boil  them  till  they  are  reduced  to  two-thirds.  Add 
as  much  broth,  gravy,  or  anything  you  may  have,  to 
make  the  sauce.  Strain  it  through  a tammis. 

82.  Sauce  d la  d'  Orleans. — F. 

Put  into  a saucepan  4 dessert-spoonfuls  of  vinegar, 
pepper,  shallots  and  butter ; have  ready  a roux  of  a 
deep  colour  to  add  to  it.  Before  serving,  put  in  4 
gherkins,  a small  dressed  carrot  and  3 anchovies,  all 
cut  up ; the  whites  of  3 hard-boiled  eggs  cut  into  dice, 
and  a spoonful  of  capers;  let  it  warm  for  a minute 
or  two,  and  serve  it  over  a duck,  beef  or  veal,  that  is 
warmed  up. 
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83.  Cold  Sauce  for  Fish. — F. 

Wash  and  chop  very  fine  some  parsley,  chervil,  tar- 
ragon, chives  and  burnet,  also  the  yolks  of  2 hard- 
boiled  eggs  ; pass  them  all  through  a tammis ; add  by 
degrees  4-  spoonfuls  of  oil,  2 of  vinegar,  and  2 of  mus- 
tard ; serve  it  in  a sauce-boat,  or  pour  it  over  cold  fish. 

84.  Sauce  d la  Ravigote. — F. 

Take  of  chervil,  burnet,  tarragon  and  cress,  a handful 
of  each,  chop  them  very  fine,  put  them  into  a saucepan 
with  1 pint  of  broth,  a little  salt,  pepper  and  vinegar ; 
let  it  boil  a quarter  of  an  hour,  then  take  it  off ; put  into 
your  ravigote  a piece  of  butter  rolled  in  flour,  and  stir 
it  the  whole  time  till  it  is  melted. 

85.  Ravigote  cold. — F. 

Take  a handful  of  cress,  chervil,  burnet,  tarragon, 
some  chives,  shallots,  the  tender  leaves  of  celery,  basil, 
capers  and  anchovies,  or  anything  you  like  to  flavour  it 
with.  First  chop  all  fine,  then  pound  it  in  a stone  mor- 
tar till  it  is  well-crushed  ; add  the  yolk  of  an  egg  beaten 
up  in  a little  oil,  and  by  degrees  pour  in  a little  vinegar 
to  prevent  its  turning  ; continue  till  it  has  the  consist- 
ency of  sauce  ; those  who  like  it  very  strong  add  to  it 
a spoonful  of  mustard. 

86.  Matelot  Sauce. — F. 

Cut  up  12  or  18  small  white  onions,  as  many  mush- 
rooms ; fry  them  in  butter,  but  do  not  let  them  brown ; 
add  2 spoonfuls  of  flour,  a little  pepper,  salt  and  grated 
nutmeg  ; add  ^ pint  of  broth  and  a glass  of  white  wine, 
and  let  it  boil  gently  ; beat  up  the  yolks  of  3 eggs,  and 
stir  in  ; also  the  juice  of  a lemon  just  before  serving. 

87.  Sauce  Poivrade. — F. 

Fill  a little  saucepan,  about  two-thirds  with  vinegar, 
shallots,  thyme,  bay-leaves,  parsley,  chives,  and  a good 
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pinch  of  pepper;  then  make  a roax  (No.  71),  to  which 
add  y pint  of  broth  or  gravy  ; pour  it  over  your  herbs, 
let  it  all  boil  a quarter  of  an  hour,  and  strain. 

88.  Sauce  a la  Tartare. — F. 

Put  into  an  earthen  bowl  2 or  3 shallots,  a handful 
of  chervil,  and  one  of  tarragon  chopped  very  fine,  with 
mustard,  salt,  pepper,  and  a dash  of  vinegar ; add  2 or 
3 spoonfuls  of  oil,  and  keep  stirring  it  all  the  time.  If 
your  sauce  is  too  thick,  add  a little  more  vinegar ; if  too 
salt,  add  more  oil  and  mustard.  This  is  served  cold. 

89.  Poor  Mans  Sauce. — F. 

Chop  5 or  6 shallots  and  a little  parsley,  put  them 
into  a saucepan  with  \ pint  of  gravy  or  broth,  a spoon- 
ful of  vinegar,  a little  pepper  and  salt ; boil  all  till  the 
shallots  are  quite  tender.  This  is  a good  sauce  to  warm 
meat  up  in.  A spoonful  of  rum  gives  a very  delicate 
flavour  to  this  sauce. 

90.  Sauce  for  all  things. — F. 

Into  a pint  of  broth  put  a glass  of  white  wine,  salt, 
pej)per,  a little  zest  (i.e.  the  grated  peel  of  a lemon),  a 
bay-leaf  and  a dash  of  lemon  juice ; let  them  infuse 
during  eight  hours  on  the  side  of  the  fire  ; strain  it,  and 
pour  it  over  meat,  game,  fish  or  vegetables  as  you  please. 
It  will  keep  good  for  many  days. 

91.  Sauce  Robert. — F. 

Put  into  a saucepan  a piece  of  butter  and  a spoonful 
of  flour,  brown  it  of  a fine  colour;  chop  up  some  onions 
very  fine,  which  add  with  a good  piece  of  butter,  salt 
and  pepper  ; pour  over  it  \ pint  of  broth ; let  it  boil ; 
skim  off”  the  fat,  leave  it  on  the  fire  twenty  minutes  ; 
before  serving,  stir  in  a spoonful  of  vinegar,  the  same  of 
made  mustard,  and  mix  all  well  together.  This  sauce  is 
principally  used  with  roast  pork  and  turkey. 
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92.  White  Magnonnaise  Sauce, — F. 

Put  into  a bowl  the  yolks  of  2 hard-boiled  eggs,  pep- 
per, salt,  and  a few  drops  of  vinegar,  stir  and  mix  them 
well ; add  a spoonful  of  oil  drop  by  drop,  turning  all 
the  time.  When  your  sauce  is  smooth,  add  2 spoonfuls 
of  vinegar  by  degrees ; still  keep  turning  it.  This  is  a 
very  delicate  sauce,  but  it  requires  patience,  taking  a 
quarter  of  an  hour  to  stir  it.  It  is  used  to  mask  all  sorts 
of  cold  fowl  or  fish.  It  may  be  made  green,  by  mixing 
chopped  parsley  or  tarragon  with  the  eggs,  before  the 
other  ingredients  are  added. 

93.  Tomata  Sauce. — F, 

Boil  ten  tomatas  with  pepper  and  salt,  then  rub  them 
through  a tammis  to  make  them  into  a puree.  If  it  is 
not  thick  enough,  add  a little  flour  ; put  to  it  a little 
gravy.  When  you  serve,  stir  in  2 oz.  of  butter,  which 
let  melt  in  the  sauce. 

94-.  To  colour  sauces  or  purees  green, — F. 

Pound  or  bruise  3 large  handfuls  of  spinach,  press  it, 
in  order  to  obtain  all  the  juice,  which  put  into  a sauce- 
pan on  the  fire,  but  do  not  let  it  boil.  When  just  on 
the  point  of  boiling  take  it  off,  and  strain  it  through  a 
tammis. 

95.  Italian  Sauce. — F. 

Put  into  a saucepan  a little  parsley,  a shallot,  some 
mushrooms  and  truffles  chopped  ; also  a piece  of  butter 
the  size  of  a walnut ; let  it  all  stew  ; add  \ glass  of  white 
wine,  pepper  and  salt ; let  it  boil  gently  for  half  an 
hour,  strain  it,  and  add  a spoonful  of  oil. 

96.  Spanish  Sauce  a la  JBourgeoise. — F, 

When  you  have  a large  dinner  to  dress,  you  will  have 
many  trimmings  of  poultry  and  game ; put  these  care- 
fully aside.  Fry  them  in  butter,  with  1 lb.  of  fillet  of 
veal  and  some  mushrooms ; put  it  into  a saucepan  with 
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3 or  4 spoonfuls  of  flour,  pour  some  broth  over;  add 
a carrot,  onion,  thyme  and  bay-leaf,  pepper,  salt  and 
cloves;  let  it  boil,  then  pour  to  it^  bottle  of  white  wine. 
At  the  end  of  two  hours  take  out  the  bones, and  strain  it. 

97.  Geneva  Sauce. — F. 

This  is  used  for  fish,  or  for  warming  up  cold  fish. 
Make  a roux  (No.  71),  thin  it  with  the  fish  liquor  ; let 
it  boil,  then  strain  it  through  a tammis ; add  a good 
piece  of  butter  and  a little  minced  parsley  ; also  some 
mushrooms  and  a shallot  chopped  fine,  with  a glass  of 
white  wine,  if  no  wine  has  been  used  in  boiling  the  fish. 

98.  Sauce  a la  Provencale. — F. 

f 

Put  into  a saucepan  2 spoonfuls  of  fine  oil,  some 
chopped  shallots,  mushrooms  and  garlic,  shake  it  over  the 
fire  ; put  in  a pinch  of  flour ; then  pour  over  pint  of 
broth  and  a glass  of  white  wine,  pepper,  salt,  and  a bunch 
of  mixed  sweet  herbs ; let  it  simmer  over  a gentle  fire 
for  half  an  hour ; take  off  the  fat,  leaving  only  as  much 
of  the  oil  as  will  pearl  it ; take  out  the  herbs  and  garlic 
before  sending  it  to  table. 

99.  Salmis. — F. 

Salmis  is  made  only  with  game  or  duck.  Put  into  a 
saucepan  a piece  of  butter  rolled  in  flour,  let  it  melt, 
but  not  brown ; add  a gill  of  broth,  the  same  of  red 
wine,  2 whole  shallots  (that  they  may  be  taken  out  be- 
fore serving),  a bunch  of  mixed  herbs,  which  are  also 
to  be  taken  out ; pepper  and  a little  salt ; let  it  all  boil 
for  half  an  hour.  Cut  up  your  game  or  duck  ; let  it 
warm  in  this  sauce,  but  not  boil : add  the  juice  of  half 
a lemon  ; garnish  the  bottom  of  a dish  with  fried  slices 
of  bread  ; put  your  game  upon  it,  and  pour  the  sauce 
over  it. 

100.  Salmis  for  cold  roast  Duck  or  Goose. — F. 

This  is  made  at  the  table.  Cut  up  your  bird,  put  the 
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different  parts  on  a plate,  scrape  the  liver  with  a fork 
into  the  gravy  which  is  in  the  dish  ; add  2 or  3 spoon- 
fuls of  oil,  the  juice  of  a lemon,  pepper  and  salt ; mix  all 
well  together, 'and  serve  it  with  the  fowl.  An  excellent 
relish. 

101.  Italian  Sauce. — G. 

Take  2 spoonfuls  of  chopped  mushrooms,  fry  them  in 
a good  piece  of  butter  ; add  the  same  quantity  of  pickled 
gherkins  chopped  small,  some  tarragon  and  chervil ; 
boil  all  together  with  2 spoonfuls  of  vinegar,  and  pour 
over  as  much  brown  sauce  as  you  please. 

102.  Sauce  for  Game  or  Fowl. — F. 

Put  into  a saucepan  a glass  of  white  wine,  half  a 
lemon  cut  into  small  pieces,  a spoonful  or  two  of  bread- 
raspings,  2 spoonfuls  of  oil,  a bunch  of  parsley,  chives, 
tarragon,  pepper  and  salt ; pour  over  \ pint  of  broth, 
let  it  boil  about  twenty  minutes,  skim  off  the  fat  and 
strain  it. 

103.  Cold  Sauce. — G. 

Take  2 handfuls  of  chervil,  one  of  tarragon,  and  one 
of  parsley;  boil  them  till  tender  in  a little  salt  and  water ; 
then  add  a spoonful  of  capers,  2 anchovies,  4 small 
pickled  gherkins  and  4 yolks  of  hard-boiled  eggs ; all 
to  be  well-beaten  and  pounded  in  a mortar  moistened 
with  a little  vinegar.  Rub  the  whole  through  a hair 
sieve.  To  this  add  2 or  3 spoonfuls  of  oil  by  degrees, 
some  tarragon-vinegar,  salt  and  pepper  to  your  taste. 

104.  Sauce  for  Asparagus. — G, 

Beat  3 oz.  of  butter  to  cream,  add  to  it  the  yolks  of 
3 eggs  and  a good  spoonful  of  flour ; pour  over  it  as 
much  of  the  water  in  which  the  asparagus  was  boiled 
as  will  bring  it  to  a thin  sauce,  keeping  it  stirred  all  the 
time  ; set  it  on  the  fire  and  let  it  thicken  ; then  add  a 
little  grated  nutmeg,  and  pour  it  over  the  asparagus 
immediatelv. 
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105.  Scmce  for  Hashes. — G. 

Chop  up  2 small  onions,  lb.  of  lean  ham,  some 
morels,  mushrooms  and  truffles  ; put  them  into  a sauce- 
pan with  a piece  of  butter  or  bacon  cut  into  dice  ; pour 
over  as  much  bouillon  as  will  make  it  to  a sauce;  thicken 
it  with  a spoonful  of  flour  or  veal-cullis ; strain  it,  and  it 
is  fit  for  use. 

106.  Herb  Sauce. — G. 

Chop  up  a handful  of  tarragon,  one  of  pimpernel, 
sorrel,  parsley  and  basil ; add  them  to  a roux,  and  pour 
over  as  much  broth  as  you  want  sauce ; let  it  boil ; 
squeeze  in  a little  lemon  juice. 

107.  Truffle  Sauce. — G. 

After  washing  and  cleaning  the  truffles  well,  chop  or 
cut  them  into  small  pieces,  fry  them  in  butter  and  flour, 
pour  broth  over  them,  and  let  them  stew  gently  : a little 
chopped  ham  may  be  added,  as  well  as  a few  pepper- 
corns, with  a very  little  salt,  if  ham  is  used.  Strain  and 
serve. 

108.  Sauce  with  Fish-  or  Meat-balls. — D. 

Put  an  equal  quantity  of  water  and  broth  on  the  fire, 
in  which  boil  fish-  or  forcemeat-balls  ; when  done,  which 
they  will  be  in  ten  or  twelve  minutes,  strain  the  broth  ; 
roll  a good  piece  of  butter  in  a table-spoonful  of  flour ; 
set  it  on  the  fire  with  a little  grated  onion,  pepper,  nut- 
meg and  salt ; thin  it  with  the  broth  till  it  has  a proper 
consistency ; then  put  in  the  balls  and  some  roasted 
chestnuts,  if  you  like,  and  give  them  a boil  up. 

109.  Shrimp  and  Asparagus  Sauce. — D, 

Take  25  asparagus,  cut  them  in  short  pieces,  boil 
them  till  tender  in  a little  weak  broth.  Boil  \ pint  of 
shrimps,  separate  the  fish  from  the  shells,  pound  the 
latter,  and  set  them  on  the  fire  with  a piece  of  butter 
for  a few  minutes ; then  strain  them  through  a tammis. 
Add  a spoonful  of  flour  to  the  shrinq^-butter,  and  thin 
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it  with  the  liquor  in  which  the  asparagus  was  boiled  ; 
set  it  on  the  fire  with  a little  grated  nutmeg,  salt,  and  a 
piece  of  butter.  When  it  boils  put  in  the  shrimps  and 
asparagus,  give  them  a boil  up,  and  serve  with  boiled 
fowl,  fricassee  of  chicken,  or  veal,  etc.  Lobsters  may 
be  dressed  in  the  same  way. 

1 1 0.  Sauce  hachique. — F. 

Put  into  a saucepan  a spoonful  of  oil,  a pint  of 
bouillon  and  \ pint  of  white  wine  ; let  it  boil  till  it  is 
reduced  to  half  the  quantity  ; then  put  in  a shallot,  some 
cress,  chervil,  tarragon,  parsley  and  chives  all  chopped 
up  very  fine,  with  salt  and  pepper:  give  it  a boil  up  and 
serve.  An  excellent  sauce  for  rump-steak. 

111.  Cold  Onion  Sauce. — D. 

Mix  up  the  hard-boiled  yolks  of  6 or  8 eggs  with  1 
raw  yolk,  3 spoonfuls  of  oil,  3 of  vinegar,  some  salt, 
pepper,  chopped  parsley  and  unmixed  mustard  : boil 
and  chop  up  some  large  onions  (if  you  use  raw  onions 
they  must  be  grated):  mix  all  well  together,  and  add  as 
much  good  strong  soup  as  will  make  it  fluid. 

112.  Horse-radish  Sauce. — G. 

Take  a piece  of  butter  the  size  of  an  egg,  beat  it  up 
with  ^ table- spoonful  of  flour,  thin  it  with  a cupful  of 
warm  broth,  set  it  on  the  fire  to  boil,  turning  it  all  the 
time,  stir  in  2 table-spoonfuls  of  grated  horse-radish,  let 
it  heat  but  not  boil,  add  a little  salt  and  serve.  Some 
add  a little  vinegar  also. 

113.  Cold  Anchovy  Sauce. — Z). 

Bone  the  anchovies,  chop  them  up  with  hard-boiled 
eggs,  mix  in  the  yolk  of  a raw  egg,  a little  mustard, 
salt,  vinegar  and  oil.  Set  the  bones  of  the  anchovies  on 
to  boil  in  a little  water ; strain,  and  add  it  to  the  rest. 
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114.  Custard  Sauce. — D. 

Roil  \ pint  of  cream  or  good  milk  with  sugar,  a piece 
o’’  vanilla  and  the  yolks  of  4 eggs  beat  up.  To  be  eaten 
cold  with  cold  tarts  or  puddings. 

115.  Wme  Custard  Sauce. — D. 

Beat  up  the  yolks  of  8 eggs  till  thick,  mix  to  them 
sugar,  the  juice  of  2 lemons,  ^ pint  of  white  wine,  and 
a little  more  than  half  the  quantity  of  water.  Set  it  on 
the  fire,  and  beat  it  with  a whisk  till  it  froths  : as  soon 
as  it  boils  take  it  off.  To  be  eaten  with  puddings  and 
tarts, 

116.  Raspberry  Sauce. — D. 

Put  the  raspberries  into  a cloth,  and  wring  them,  to 
get  out  all  the  juice  : to  the  juice  add  sugar,  wine  and 
a little  water ; set  it  on  the  fire ; when  it  boils  add  to  it 
a spoonful  of  potato-flour  mixed  with  cold  water,  and 
give  it  one  boil  up. 

117.  Sweet  Sauce.- — D. 

Boil  \ pint  of  water  with  the  peel  of  a lemon  and  a lit- 
tle cinnamon ; add  a spoonful  of  flour  mixed  quite  smooth 
with  a little  w^ater : when  it  has  boiled  eight  minutes, 
add  the  juice  of  a lemon  and  w hat  sweetmeat  you  like 
to  flavour  it  with.  A spoonful  of  brandy  is  a great  im- 
provement. To  be  eaten  with  bread  or  suet  pudding. 

118.  Cherry  Sauce. — T>, 

Bruise  ^ lb.  of  cherries,  and  boil  them  in  ^ pint  of 
water  ; strain  and  set  them  on  the  fire  again  with  sugar, 
cinnamon,  or  the  peel  of  a lemon  : a spoonful  of  flour 
mixed  in  water  to  be  added  just  before  serving.  To  be 
eaten  with  plain  boiled  rice. 

119.  Red  Wine  Sauce. — Z). 

Put  on  the  fire  ^ pint  of  cherry  juice  and  y pint  of 
wine.  When  it  boils,  put  in  a good  spoonful  of  flour 
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mixed  in  a gill  of  water,  and  2 or  3 spoonfuls  of  brandy. 
Just  before  it  boils  take  it  oif,  and  serve  immediately. 
To  be  eaten  with  plum-pudding. 

120.  Apple  Sauce. — D. 

Peel  and  slice  your  apples  ; boil  them  till  tender  in  a 
very  little  water,  together  with  a few  blanched  almonds 
pounded;  rub  them  through  a sieve  ; set  them  again  on 
the  fire  with  a little  wine,  the  juice  of  a lemon  and  the 
peel,  some  sugar  and  a little  flour;  let  the  whole  boil  till 
it  thickens.  In  all  these  sauces  potato -flour  should  be 
used. 

121.  Purees  of  green  Peas. — F, 

Take  2 quarts  of  green  peas,  put  them  into  boiling 
water,  let  them  boil  with  a little  parsley,  salt,  and  1 or  2 
chives  ; strain  them,  then  rub  them  through  a sieve  ; add 
a little  butter  and  gravy  to  them  ; warm  them  up  again 
and  serve.  Some  use  the  pods  of  young  peas  to  make 
puree. 

122.  Puree  of  dried  Peas. — F. 

Take  2 quarts  of  yellow  peas ; let  them  lie  twelve 
hours  in  warm  water ; put  them  into  a saucepan  with 
1 lb.  of  bacon,  2 carrots,  2 onions,  a few  cloves,  a bunch 
of  parsley,  chives,  thyme,  and  a bay-leaf.  When  the  peas 
are  tender,  pass  them  through  a sieve,  wetting  them  with 
a little  of  the  liquor  in  which  they  were  boiled  ; then  put 
the  puree  into  a saucepan,  adding  a little  more  of  the 
same  broth,  and  let  it  boil,  that  it  may  have  a good 
appearance  and  good  flavour  when  served. 

123.  Puree  of  French  Beans. — F. 

Take  full-sized  beans,  string  them,  put  them  into  boil 
ing  water,  with  a little  salt  for  a quarter  of  an  hour ; 
strain  and  throw  them  into  cold  water,  to  preserve  their 
colour ; drain  them  a second  time  ; put  a good  piece  of 
butter  into  a saucepan  with  salt,  pepper,  a spoonful  of 
flour,  a bunch  of  parsley  and  chives ; to  these  add  the 
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beans,  and  moisten  them  with  broth  or  water;  finish 
boiling  them,  and  rub  them  through  a sieve  to  make  a 
puree  ; warm  them  up  with  a little  butter,  and  serve. 

Purees  of  haricots,  lentils,  onions  or  celery,  are  made 
in  the  same  way  as  the  above. 

RAGOUTS. 

124.  Hagout  melt. — F. 

Put  into  a saucepan  some  mushrooms  cut  into  quarters, 
a cold  fowl  cut  up,  or  pieces  of  veal,  several  bottoms  of 
artichokes  parboiled,  and  cut  in  pieces,  a bunch  of 
parsley,  chives,  a clove  of  garlic,  a piece  of  butter,  salt 
and  pepper  ; add  a pinch  of  flour,  let  them  boil ; pour 
over  a glass  of  white  wine,  and  the  same  of  broth  ; let  it 
remain  on  the  fire  half  an  hour ; skim  off  the  fat,  and 
serve.  If  you  wish  your  ragout  to  be  white,  beat  up  the 
yolks  of  1 or  3 eggs  in  cream  and  put  in,  instead  of  the 
broth. 

125.  Ragout  of  Mushrooms. — F. 

Put  the  mushrooms  into  cold  water  with  a little  vinegar ; 
cut  the  large  ones  in  pieces  ; drain  them  well  before 
using  them  ; then  put  into  a saucepan  a good  piece  of 
butter,  a spoonful  of  vinegar,  parsley  and  cliives  chopped 
fine,  salt  and  nutmeg  ; put  the  mushrooms  into  this 
sauce,  which  ought  to  be  rather  thick,  as  they  give  much 
water ; let  them  boil  gently,  a quarter  of  an  hour  is 
enough  ; add  the  yolks  of  3 eggs,  beat  up,  and  serve. 

126.  Ragout  of  Fowl. — G. 

Cut  up  a cold  roast  fowl,  put  it  into  a stewpan  with 
a spoonful  of  chopped  onion,  a bay-leaf,  a little  pepper 
and  salt,  2 spoonfuls  of  strong  vinegar  and  4 of  cream, 
a cupful  of  broth  and  a handful  of  crumbs  of  brown 
bread ; let  it  boil  half  an  hour,  put  the  fowl  into  a dish 
and  pour  the  sauce  over  it.  The  onion  may  be  omitted, 
if  not  liked. 
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127.  Ragout  of  Pigeons. — D. 

Lard  them,  and  fry  them  in  browned  butter ; when 
they  are  half-done,  put  them  into  a stewpan  with  some 
broth  or  water  and  a little  salt.  Skim  olf  the  fat  as  it 
rises,  and  thicken  the  sauce  with  flour  mixed  in  a spoon- 
ful or  two  of  gravy  and  a little  soy.  When  the  pigeons 
are  quite  done,  take  them  out,  keep  them  hot,  strain  the 
sauce,  put  it  on  again  with  some  grated  nutmeg,  pepper, 
olives,  roasted  chestnuts,  and  a few  slices  of  pickled  cu- 
cumber or  lemon ; give  it  all  a boil  up,  pour  it  over  the 
pigeons,  and  serve. 

128.  Ragout  of  Eels. — D. 

Brown  some  sliced  onions  in  butter,  add  to  them  a 
spoonful  or  two  of  flour,  a little  thyme,  pepper,  salt,  and 
a few  olives.  Pour  over  as  much  weak  broth  as  will 
serve  to  boil  the  eels,  and  add  a spoonful  of  soy.  Put  in 
the  eels,  let  them  boil  till  tender ; then  take  them  out, 
strain  the  sauce,  adding  a gill  of  Madeira ; give  it  a boil 
up,  and  pour  it  over  the  fish. 

129.  A Ragout  of  Carrots. — F. 

Scrape  and  wash  your  carrots,  put  them  into  boiling 
water  ; when  half-done  take  them  out  and  cut  them  in 
slices,  fry  them  with  a little  butter,  salt,  pepper,  and 
chopped  parsley.  Pour  over  as  much  milk  as  they  will 
boil  in  ; when  quite  done  beat  up  the  yolks  of  2 or  3 
eggs  in  a little  cold  milk  and  pour  in.  Serve. 

If  it  is  au  gras,  put  the  carrots  into  a saucepan  with 
slices  of  bacon,  parsley,  chives,  salt  and  pepper,  and  an 
equal  quantity  of  broth  and  gravy  ; let  it  boil  till  the 
sauce  thickens,  and  serve  altogether. 

130.  Ragout  of  mixed  Vegetables. — G. 

Take  carrots,  asparagus,  potatoes  and  turnips,  cut 
them  up  into  pieces  about  the  size  of  hazel-nuts.  Stew 
them  each  separately  in  bouillon,  adding  a piece  of  butter. 
Put  these  four  vegetables  into  a saucepan  with  the  yolks 
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of  4f  eggs  beat  up  in  ■§  pint  of  white  sauce  (No.  77) ; stir 
or  shake  them  till  they  begin  to  boil,  remove  them  from 
the  fire  directly  and  serve.  To  be  eaten  with  stew^ed 
ducks.  If  asparagus  cannot  be  had,  use  cauliflower  in- 
stead. The  cpiantity  to  be  used  is,  w^hen  cut  up,  about 
a quart  of  each  vegetable. 

ISl.  Macedoine  of  Vegetables. — F. 

Take  an  equal  quantity  of  carrots  and  turnips,  cut 
them  of  the  size  of  almonds;  peel  12  or  18  button 
onions,  put  all  into  a saucepan  with  a piece  of  butter,  let 
them  brown  gently,  wet  them  with  a little  gravy  ; add 
mushrooms,  also  young  beans,  French  beans,  haricots, 
some  Brussels  sprouts,  all  previously  parboiled,  some 
asparagus  points,  the  tops  of  cauliflower,  with  a piece  of 
sugar  the  size  of  a walnut.  Let  all  boil  gently.  Just 
before  serving  thicken  the  sauce  with  a little  flour. 
Serve  it  as  a dish  alone,  or  to  garnish  a dish. 

132.  Glazed  Onions  for  Garnishing. — F. 

Take  10  large  onions;  takeoff  the  outer  skin  without 
injuring  the  head,  or  they  will  not  remain  wdiole  in  dress- 
ing ; put  them  side  by  side  into  a saucepan  in  wdiich 
you  have  melted  butter  ; add  \ oz.  of  sugar,  a little  salt, 
and  a glass  of  broth  ; let  them  boil  gently.  When  near 
boiling,  the  gravy  should  be  reduced  to  a jelly.  When 
done  and  well-coloured,  serve  them  round  a piece  of  beef. 
Dilute  w hat  is  at  the  bottom  of  the  saucepan  with  a 
little  broth,  and  pour  it  over  the  onions. 

133.  Minced  Meat  for  Balls. — F. 

Take  any  cold  meat  that  you  may  have,  butchers’ 
meat,  fowd  or  game,  or  even  all  mixed  together ; some 
sausage-meat  added  is  a great  improvement ; mince  it  all 
very  fine,  adding  parsley,  chives  and  about  one-third  of 
the  quantity  of  bread-crumbs;  beat  up  2 eggs  and  mix  in  ; 
put  the  meat  into  a frying-pan  with  a piece  of  butter 
rolled  in  flour;  stir  it  about,  moisten  it  with  a little 
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broth,  and  let  it  simmer  half  an  hour  on  a gentle  fire  ; 
it  is  then  ready  for  use.  To  fill  pastry,  or  be  made  into 
balls  or  sausages,  rolled  in  flour,  and  fried  of  a fine 
broAvn  colour. 
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134.  Quenelles  or  Fish  Forcemeat. — F. 

Take  any  sort  of  boiled  fish,  freed  from  the  skin  and 
bones  ; chop  it  fine,  then  pound  it  in  a mortar  with  the 
yolks  of  2 or  3 hard-boiled  eggs  and  some  dressed  mush- 
rooms chopped  fine.  Next  add  an  equal  quantity  of 
bread-cruml3s  soaked  in  hot  milk  and  well-drained  ; con- 
tinue to  pound,  then  put  as  much  butter  as  you  have 
forcemeat ; go  on  pounding,  add  salt,  a little  grated  nut- 
meg, the  yolks  of  3 or  4 eggs,  one  by  one ; pound  still ; 
put  in  a little  chopped  parsley  ; beat  the  whites  of  the 
eggs  to  snow,  taking  one  white  less  than  you  have  yolks. 
You  may  use  this  forcemeat  to  stuff  anything  you  please, 
or  to  make  quenelles  or  balls  for  soup.  Take  a tea- 
spoon, or  dessert-spoon,  according  to  the  size  you  wish 
your  balls  to  be  of,  filled  with  this  forcemeat,  shape  it 
with  a knife  dipped  in  warm  water,  so  that  the  upper 
side  has  the  same  form  as  that  in  the  spoon ; take  it  out 
with  another  spoon  dipped  in  warm  water,  and  put  it  on 
a paper  well-buttered.  When  you  have  made  them  all, 
slip  the  paper  gently  into  the  saucepan  of  soup  ; as  soon 
as  they  are  detached  withdraw  the  paper ; they  must 
have  plenty  of  room  to  swim  in.  If  you  have  no  soup, 
boil  them  in  water  with  a little  piece  of  butter  and  salt; 
they  must  boil  ten  minutes  over  a gentle  fire  to  keep 
them  entire.  They  may  be  used  to  garnish  dishes,  or 
you  may  roll  them  in  flour  or  bread-crumbs  and  fry 
them  ; but  flour  takes  away  somewhat  of  their  delicacy. 

135.  Veal  Forcemeat. — G. 

Chop  up  very  fine  1 lb.  of  leg  of  veal  freed  from  all 
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skin  and  veins,  add  about  the  same  quantity  of  beef- 
marrow  ; after  mixing  them  smoothly  together,  add 
1 lb.  of  bread-crumbs  soaked  in  milk,  having  pressed  the 
milk  well  from  it ; pound  all  together,  and  by  degrees 
stir  in  the  yolks  of  4 eggs,  pepper,  salt  and  a little  nut- 
meg ; lastly,  work  it  through  a sieve,  and  niake  it  into 
balls  for  soup,  or  use  it  for  garnishing  or  stuffing.  The 
best  way  is  to  try  one  ball  first  in  boiling  soup  ; if 
rightly  made,  it  will  when  done  be  tender,  firm  to  the 
touch,  and  of  an  agreeable  flavour ; if  too  firm,  stir  in  a 
spoonful  or  two  of  soup ; if  not  firm  enough,  add  another 
€'gg- 

136.  Fish  Forcemeat  for  Lent. — G. 

Fish  forcemeat  is  to  be  made  as  that  of  veal,  but  if  on 
fast-days,  butter  must  be  used  instead  of  marrow  ; take 
rather  less  butter  than  marrow,  as  it  does  not  mix  so 
well  with  the  fish  ; fish  being  of  a drier  nature,  a little 
white  sauce  is  best  to  mix  with  it.  Anv  kind  of  fish 
may  be  used,  or  what  has  been  left  from  the  previous 
day,  freed  from  the  bones  and  skin.  It  may  be  rolled 
in  the  shape  of  sausages,  dipped  in  egg  and  bread- 
crumbs, and  fried  a fine  brown. 

137.  Game  Forcemeat, — G. 

Take  1 lb.  of  lean  venison  or  hare,  and  ^ lb.  of  bacon  ; 
chop  them  fine,  adding  salt,  pepper,  a little  onion,  a 
bay-leaf  and  2 spoonfuls  of  water;  make  them  into 
cakes  about  the  size  of  a crown,  and  two-thirds  of  an 
inch  thick  ; sprinkle  them  with  water,  dip  them  in  bread- 
crumbs, and  fry  them  in  hot  lard  of  a nice  brown.  To 
be  used  as  a garnish,  or  with  stewed  potatoes. 

138.  Forcemeat. — D. 

Take  the  part  of  beef  that  is  used  for  steaks,  chop  it 
very  fine,  free  it  from  all  skin  and  tendons.  To  1 ^ lb. 
of  chopped  scraped  meat  mix  | lb.  of  suet  chopped  as 
fine  as  possible;  continue  chopping  the  two  together,  and 
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mix  with  them  by  degrees  a little  less  than  ^ phit  of 
water;  do  not  stir  it,  but  by  chopping  for  half  an  hour 
you  will  have  formed  a stiff  paste,  which  must  be  taken 
off  the  board  so  gently,  that  any  skin  or  fibres  that  may 
stick  to  it  be  not  removed  with  it : add  3 oz.  of  flour,  a 
little  grated  ginger  and  other  spices  pounded,  as  pepper, 
allspice  and  mace,  according  to  your  taste : lastly,  stir 
in  ^ pint  of  good  milk  and  the  whites  of  2 eggs  beat  up  ; 
it  is  then  fit  for  use,  either  for  meat  pies,  balls  for  soup, 
or  made  into  flat  cakes  rolled  in  egg  and  bread-crumbs, 
and  fried. 

139.  Veal  and  Lamb  Forcemeat, — Z). 

The  fillet  or  shoulder  is  the  best  part  to  take : beat  it 
well  with  a wooden  spoon  to  make  it  tender,  chop  or 
scrape  it  as  directed  above  ; do  not  take  quite  so  much 
suet ; pounded  mace  is  the  best  spice  to  use.  For  fowl 
forcemeat  only  the  white  meat  is  used. 

140.  Fish  Forcemeat,— 

This  is  best  made  of  pike,  haddock  or  salmon,  but 
cod  may  be  used.  Wash  the  fish  well,  cut  it  up  through 
the  back,  take  out  the  inside  that  it  may  not  have  too 
strong  a flavour,  and  wash  it  well  again ; then  scrape 
it  with  a knife.  To  1 lb.  of  chopped  or  scraped  fish,  add 
first  salt,  then  2 oz.  of  cold  butter,  or  1 oz.  of  butter,  1 oz. 
of  marrow,  a spoonful  of  flour  and  2 eggs.  Keep  chopping 
it  all  the  time ; when  it  is  well-chopped  and  mixed,  stir 
in  some  milk  or  a little  cream  and  pounded  mace. 

141.  Forcemeat  Borders  for  Ragouts, — D, 

Take  a flat  dish  in  which  you  mean  to  send  the  ragout 
to  table,  rub  the  rim  with  butter,  strew  it  with  bread- 
crumbs, lay  on  it  a thick  border  either  of  fish-  or  meat- 
forcemeat,  which  brush  over  with  yolk  of  egg  beat  up 
and  mixed  with  a little  water;  strew  it  with  bread- 
crumbs; with  a spoon  indent  the  edges  in  the  same 
manner  as  pastry  ; put  it  into  the  oven  to  bake,  setting 
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the  dish  in  sand  to  prevent  its  cracking.  When  of  a 
nice  light  brown  take  it  out,  and  fill  the  centre  with  a 
ragout,  fricassee,  or  whatever  j"ou  may  have.  Care 
must  be  taken  not  to  wet  the  border  with  the  gravy. 
Although  a flat  dish  is  the  best  to  use,  it  will  contain  a 
good  deal,  as  the  border  raises  the  edge.  If  the  force- 
meat be  laid  upon  a deep  dish  it  is  apt  to  glide  down. 

142.  Rice  Border. — Z). 

Scald  1 lb.  of  rice,  boil  it  in  2 pints  of  milk  till  it  be- 
comes a stiff  cake  ; while  still  warm,  stir  in  ^ lb.  of  but- 
ter, 4 eggs,  salt  and  a little  grated  nutmeg  ; to  be  baked 
as  above.  This  may  be  used  round  anything  you  please, 
though  generally  fish  stewed,  especially  lobsters  stewed 
with  cauliflower,  and  has  a very  pretty  effect.  A little 
of  the  lobster-butter  should  be  mixed  with  the  rice,  to 
give  it  a fine  red  colour. 

143.  Fried  Bread  for  garnishing. — F. 

Cut  thin  slices  of  bread  into  the  form  of  stars,  rounds, 
crescents,  or  any  other  form  ; put  them  into  a frying- 
pan  of  hot  lard  or  butter,  and  fry  them  of  a fine  colour 
on  both  sides  ; then  put  them  upon  a clean  cloth  to 
drain,  and  they  are  fit  for  use.  To  make  them  adhere 
on  a dish,  make  a paste  of  M'hite  of  egg  and  flour,  and 
rub  them  on  one  side  with  it. 

144.  Fricadelles. — 1). 

Take  an  equal  quantity  of  fish-  and  meat-forcemeat 
(it  must  be  rather  stiffer  than  Avhat  is  used  for  balls) ; 
drop  a spoonful  of  it  into  boiling  butter  or  lard,  and  I'ry 
it  of  a fine  brown  on  both  sides  over  a moderate  fire, 
that  it  may  not  too  quickly  take  colour.  Dip  the  spoon 
in  cold  Mater  every  time  you  use  it. 

145.  Godiveau. — F. 

Pound  in  a mortar  or  chop  very  fine  \ lb.  of  fillet  or 
knuckle  of  veal;  pass  it  through  a tammis ; soak  some 


BEEF. 


41 


crumb  of  bread  in  water  or  broth,  and  let  that  also  go 
through  the  tammis ; take  the  same  quantity  of  butter. 
Each  of  these  three  ingredients  should  be  of  equal  pro- 
portion. Pound  salt,  pepper,  parsley  and  nutmeg  with 
the  butter ; add  the  yolks  of  3 eggs  and  the  whites  of  2 
beaten  to  snow  ; mix  all  well  together ; make  it  into 
balls  or  sausages,  or  use  it  as  stuffing  for  whatever  you 
please. 

146.  A JBroil  (^Grillade). — F. 

Cut  some  slices  off  the  fillet  of  veal,  loin  of  beef,  or 
leg  of  mutton,  about  the  thickness  of  a finger  and  of  the 
breadth  of  four  ; marinate  them  for  three  or  four  hours 
in  a little  oil,  pepper,  parsley,  chives  and  shallots,  all 
chopped  up ; then  stew  it  in  this  marinate  gently  till  it 
is  half  done.  Make  a paper  case,  rub  it  over  with  oil, 
put  the  meat  in  with  all  its  seasoning,  a little  raspings  of 
bread  and  salt,  cover  it  with  a sheet  of  paper  and  broil 
it  over  a clear  gentle  fire  ; when  done,  add  a dash  of 
vinegar,  and  send  it  to  table  in  the  paper  case. 

’ BEEF. 

147.  Roast  Beef . — F. 

Take  the  sirloin,  lard  it,  marinate  or  steep  it  for 
twelve  hours  in  oil,  pepper,  onions  sliced,  and  bay-leaves  ; 
then  take  it  out,  cover  it  with  a buttered  paper  while 
roasting ; send  up  in  a sauce-boat  a sauce  made  of  the 
gravy  of  the  meat,  shallots,  pepper,  salt  and  a clash  of 
vinegar,  or  some  gherkins  sliced  in. 

148.  Stewed  Beef — G, 

Take  a piece  of  the  ribs  (or  of  the  thick  flank),  bone 
it  and  flatten  it  by  beating  it  with  the  back  of  a knife 
or  wooden  spoon ; lard  it  with  pieces  of  bacon  the  size 
of  a finger,  rolled  in  pounded  herbs,  pepper  and  salt ; 
the  larding  should  be  about  an  inch  apart ; then  cover 
the  bottom  of  a stewpan  or  saucepan  with  thin  slices  of 
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bacon  and  onions,  put  the  meat  into  it,  and  be  sure  that 
the  lid  fits  very  closely.  When  the  meat  becomes  brown 
underneath,  pour  over  it  a pint  of  broth  (the  Germans 
use  white  wine),  and  let  it  stew  very  gently  between 
three  and  four  hours,  till  it  is  quite  tender  ; then  take  it 
out  and  add  a little  broth  or  gravy  to  the  sauce  ; strain 
it,  skim  off  the  fat,  give  it  another  boil  up  till  it  thickens, 
and  pour  it  over  the  meat.  Garnish  with  glazed  onions 
(No.  132.). 

149.  Beef  en  miroton. — F. 

Slice  2 or  3 large  onions,  fry  them  in  a little  butter 
and  a pinch  of  flour  till  they  are  of  a fine  brown  : when 
almost  done  enough,  add  a glass  of  broth  and  one  of 
white  wine,  salt  and  pepper  ; let  the  whole  stew  till  the 
onions  are  quite  done  and  no  sauce  remains  ; put  in 
slices  of  boiled  beef  cut  into  small  pieces  called  mirotons, 
let  them  simmer  till  they  get  the  taste  of  the  onions. 
Serve  seasoned  with  mustard  and  a little  vinegar. 

, 150.  Gratin  of  Beef, — F. 

Take  a little  butter,  or  the  fat  of  poultry  by  prefer- 
ence, with  which  rub  a baking-dish,  and  sprinkle  it 
with  raspings  of  bread  ; put  in  your  slices  of  boiled  beef 
(cut  very  thin)  in  the  form  of  a circle,  on  the  top  strew 
some  parsley  chopped  very  fine,  some  butter  in  little 
pieces,  salt,  and  pour  some  broth  over  the  whole ; let  it 
bake  gently  in  a Dutch  oven. 

151.  Beef  en  vinaigrette, — F, 

Cut  thin  slices  of  beef,  put  them  into  a salad-bowl 
with  a layer  of  anchovies  boned  or  red  herrings,  some 
j)arsley,  chervil  and  chives  chopped  fine,  together  with 
a few  sliced  pickled  gherkins  ; season  with  pepper,  salt 
and  vinegar.  Serve  without  stirring. 

152.  Beef  smoked  in  the  Hamburg  way. 

Put  your  meat  into  a barrel,  make  brine  enough  to 
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fill  it.  To  25  lb.  of  beef  take  8 lb.  of  salt,  1 lb.  of  salt- 
petre, thyme,  bay-leaves  and  cloves  ; let  it  boil  ten 
minutes,  strain  it,  and  let  it  get  cold ; pour  it  over  the 
meat,  close  the  barrel  very  carefully ; put  it  in  a cool 
place.  In  fifteen  days  it  is  fit  for  use;  if  you  will  smoke 
it,  let  it  remain  another  fifteen  days,  then  drain  it  and 
hang  it  in  a chimney  over  a fire  made  with  a truss  of 
hay,  which  moisten  to  produce  more  smoke  ; let  it  dry 
for  three  or  four  days,  and  hang  it  up  in  a dry  place. 
To  be  dressed  the  same  as  ham. 

153.  To  pickle  Beef  in  the  Hamburg  way. 

Take  a piece  of  the  buttock  or  ribs,  rub  it  well  with 
salt  and  saltpetre,  till  they  melt  under  the  hand  ; strew 
the  bottom  of  the  tub  or  barrel  with  salt  and  saltpetre  ; 
put  in  the  meat,  which  strew  also  with  salt  and  saltpetre, 
and  pour  some  sharp  vinegar  over  it ; put  the  lid  on 
the  meat  with  a heavy  weight  upon  it : let  it  remain  for 
eight  or  twelve  days  ; when  wanted,  dress  it  in  the  usual 
way,  without  any  more  salt. 

154-.  Cold  Beefsteaks  marinated. — G. 

Take  rump-steaks,  lard  them  with  bacon  rolled  in 
pepper  and  salt,  and  fry  them  in  hot  butter : when 
done,  put  them  into  a deep  dish,  and  pour  over  them 
hot  vinegar,  in  which  onions,  cloves,  bay-leaves,  ginger 
and  lemon  have  been  boiled : let  them  thus  marinate  a 
day  or  two,  and  they  are  ready  to  send  to  table,  or  they 
may  be  eaten  hot  thus  prepared. 

155.  Stewed  Steak. — G. 

Cut  the  steaks  thin  ; beat  them  well  with  the  flat 
part  of  a knife  ; put  them  into  a saucepan  with  a piece 
of  butter  rolled  in  flour,  some  salt,  slices  of  lemon, 
cloves,  bay-leaves,  a whole  onion,  a glass  of  wine,  and 
water  enough  just  to  cover  the  steaks  : be  sure  the 
lid  fits  close,  then  stew  it  for  tw'O  hours.  Serve  with  a 
mushroom  sauce. 
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156.  Bcevf  a la  Mode. — G, 

Take  6 or  8 lb.  of  the  buttock  of  beef,  lard  it  with 
pieces  of  bacon  about  inch  in  length  and  \ a finger 
thick,  which  must  be  rolled  in  pepper  and  salt ; let  the 
larding  be  about  an  inch  apart:  line  a stewpan  large 
enough  to  hold  the  meat  well,  with  thin  slices  of  bacon, 
2 onions  and  2 carrots  sliced,  a little  parsley  and  6 
bay-leaves ; put  the  meat  on  this ; cover  it  very  close, 
and  set  it  over  a good  fire ; in  about  an  hour  the  lower 
part  of  the  meat  will  be  browned  ; then  turn  it,  that 
both  sides  may  have  an  equally  good  appearance : 
strew  a little  salt  over  it,  a spoonful  of  pounded  pepper, 
the  same  of  allspice,  a few  cloves,  and  a piece  of  gin- 
ger: pour  over  it  a pint  of  good  broth  (the  Germans 
use  white  wine  instead),  cover  it  very  closely,  so  that 
no  steam  can  escape.  The  fire  must  be  kept  uniformly 
moderate.  At  the  end  of  four  hours  the  lid  mav  be 
taken  off,  and  the  meat  examined  ; if  tender,  put  the 
lid  on  again  and  remove  it  from  the  fire  to  the  side,  till 
the  moment  it  is  served ; put  the  beef  into  a dish  gar- 
nished with  carrots,  parsley,  onions,  &c.  Strain  the 
gravy,  skim  it  carefully,  pour  some  over  the  meat,  send 
up  the  rest  in  a boat. 

157.  Bcei(f  d la  Mode. — F. 

Take  a piece  of  beef  either  of  the  round  or  of  the 
flank ; beat  it  well,  lard  it  with  large  pieces  of  bacon 
rolled  in  spice,  pepper  and  salt ; put  it  into  a saucepan 
with  some  slices  of  bacon,  half  a calf’s  foot,  an  onion, 
a carrot,  a bunch  of  sweet  herbs,  2 or  3 bay-leaves,  a 
head  of  garlic,  a few  cloves,  pepper  and  salt.  Pour 
over  the  whole  a gill  of  water,  the  same  of  white  wine, 
or  a spoonful  of  brandy,  and  let  it  stew  till  the  meat  is 
very  tender.  Then  strain  the  sauce,  skim  off  the  fat, 
and  pour  it  over  the  meat,  or  send  it  up  in  a sauceboat. 
It  requires  at  least  four  hours  to  stew  bceuf  a la  mode, 
and  must  be  done  over  a gentle  fire : be  sure  that  the 
pot-lid  fits  very  close. 
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1 58.  Beef  to  taste  like  Game. — D. 

Take  the  inside  of  the  sirloin  without  the  fat,  or  apieee 
of  the  rump  that  has  hung  till  tender;  beat  it  well  on 
both  sides,  then  let  it  lie  all  night  in  vinegar.  The  next 
day  take  it  out  and  lard  it : make  a browning  of  butter 
and  flour,  w'hich  thin  with  a little  bouillon  ; put  the 
meat  in  and  let  it  stew  till  it  is  brown  and  tender,  wdiicli 
Avill  be  in  about  two  hours  : take  out  the  meat,  strain 
the  sauce,  set  it  on  the  fire  again  with  a little  cream  and 
gravy ; stir  it  the  whole  time  till  it  begins  to  boil,  then 
pour  it  over  the  meat ; the  larded  part  to  be  uppermost : 
serve  currant  jelly  with  it.  To  a piece  of  meat  of  3 lb, 
use  \ pint  of  cream. 

159.  Spiced  Beef. — D. 

Cut  steaks  about  the  thickness  of  a finger  and  the 
size  of  the  palm  of  the  hand  ; beat  them  with  a cleaver, 
and  hack  them  a little  with  a knife  ; melt  a piece  of 
butter  in  a saucepan  ; put  in  a layer  of  beef,  which  cover 
thickly  with  grated  onion,  pepper,  salt,  a couple  of 
pounded  cloves,  2 bay-leaves,  and  a little  butter  ; on  this 
put  a layer  of  beef,  then  one  again  of  spice,  and  so  on. 
Put  it  on  the  fire,  let  the  meat  stew  till  it  becomes  juicy, 
then  pour  by  degrees  as  much  boiling  water  over  as  will 
cover  it.  In  about  two  hours  it  will  be  tender.  Mix  a 
spoonful  of  flour  in  a little  of  the  soup,  and  add  to  it  a 
spoonful  of  catsup,  which  pour  in  just  before  serving. 
Raw  potatoes  cut  in  slices,  or  shaped,  may  be  stewed 
with  the  meat. 

160.  Ox  Palates  d la  Bretonne. 

Take  4 palates,  clean  and  put  them  into  boiling  water 
till  they  are  tender  enough  to  skin ; wash  them  in  seve- 
ral hot  waters,  then  let  them  lie  a few  minutes  in  cold 
water.  Cut  them  up  in  pieces  of  3 fingers  breadth  : put 
them  into  a saucepan  with  some  slices  of  bacon,  salt, 
pepper,  onions,  thyme,  and  a bay-leaf ; let  them  stew 
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gently  forsix  or  seven  hours.  They  ought  to  be  very  white. 
Take  them  up,  drain  them  on  a clean  cloth ; then  servo 
them  on  a puree  of  onions,  with  a slice  of  bread  fried 
in  butter  between  each  palate,  cut  of  the  same  shape. 
Glaze  the  whole. 

161.  Ox-tails  a la  Samt  Lambert. — F. 

Wash  them  well  in  warm  water,  put  them  into  a 
saucepan  with  some  slices  of  bacon,  salt,  pepper,  spice, 
2 carrots,  2 turnips,  a head  of  celery,  a bunch  of  mixed 
herbs  and  some  onions.  When  boiled  till  tender,  take 
out  the  tails,  strain  the  sauce,  make  a puree  of  the  vege- 
tables, pour  the  whole  over  the  ox-tails,  and  serve. 

162.  BullocJis  Heart  d la  poivrade. — F. 

Cut  a heart  in  slices,  let  it  marinate  two  or  three  days 
in  2 spoonfuls  of  oil,  a large  onion  sliced,  some  chopped 
parsley,  the  juice  of  a lemon  and  a little  cinnamon. 
Just  before  serving,  broil  it,  and  serve  with  a sauce  a la 
poivrade. 

163.  Forced  Tongue. — H, 

Boil  a fresh  neat’s  tongue  till  tender,  skin  it,  then  cut 
it  in  thin  slices  lengthwise  ; butter  a baking-dish  or  tin, 
strew  it  with  bread-crumbs ; on  it  lay  forcemeat  in  the 
shape  of  a tongue,  on  which  lay  a slice  of  tongue,  then 
a layer  of  forcemeat,  again  tongue,  and  so  on : the  last 
as  well  as  the  first  layer  must  be  forcemeat,  which  spread 
over  the  whole  quite  even,  keeping  the  shape  of  the 
tongue  ; brush  it  over  with  melted  butter  ; sprinkle  it 
with  bread-crumbs,  again  with  melted  butter  and  bread- 
crumbs ; bake  it  of  a light  brown  ; serve  a rich  brown 
sauce  with  it,  in  which  slice  some  pickled  gherkins. 

164.  Neat's  Tongue  au  gratin. — F. 

Having  cut  up  a boiled  tongue  into  thin  slices,  put 
into  the  dish  in  which  you  mean  to  send  it  to  table,  a 
little  broth,  a dash  of  vinegar,  some  capers,  chives,  shal- 
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lots,  chervil  and  parsley,  all  chopped  very  fine;  salt, 
whole  pepper,  and  the  raspings  of  bread  ; arrange  the 
slices  of  tongue  neatly  on  this  seasoning,  and  put  the 
same  over  it,  finishing  by  bread  raspings ; bake  it  in  a 
Dutch  oven  ; when  served,  pour  a little  more  broth  over 
it.  The  tongue  should  be  larded. 


VEAL. 

165.  Loin  of  Veal  aux  Ognons, — F, 

Lard  the  chump  end  of  the  loin  with  pieces  of  bacon 
rolled  in  minced  parsley,  chives,  salt  and  pepper.  Take 
6 onions,  parboil  and  lard  them ; put  them  into  a stew- 
pan  with  the  veal,  on  thin  slices  of  bacon  ; pour  a glass 
of  wine  over ; let  them  stew  very  gently  over  a slow  fire; 
when  done,  put  the  veal  into  a dish,  the  onions  round : 
skim  the  sauce ; strain  it,  and  pour  it  over  the  meat  : 
12  or  18  mushrooms  may  be  added. 

J 66.  Gelantine  of  Veal. — F, 

Take  a shoulder  of  veal,  be  sure  the  skin  is  not 
damaged ; bone  it  and  lard  it  thickly : cut  off  1 lb.  to 
make  a forcemeat,  to  which  add  1 lb.  of  bacon,  chop 
them  up  together  very  fine  with  pepper,  salt,  spice  and 
parsley  ; spread  the  shoulder  out  on  a board : add  to 
the  forcemeat  4 eggs  ; put  a layer  of  it  about  2 fingers 
thick  on  the  veal,  cover  it  with  very  thin  slices  of  bacon 
and  ham,  truffles,  pistachios,  if  you  like,  or  even  an 
omelette  au  vert  cV epinards,  on  this  another  layer  of 
forcemeat  in  order  to  marble  it.  Roll  up  the  shoulder, 
and  secure  it  well  with  a broad  tape  ; cover  the  whole 
with  thin  slices  of  bacon,  wrap  it  in  a cloth,  tie  it  again 
closely,  and  let  it  boil  en  dauhe  with  broth,  or  water  2 
calf’s  feet,  the  bones  of  the  shoulder  and  any  trimmings, 
6 carrots,  10  onions,  4 cloves,  some  sage,  thyme,  parsley, 
and  2 bay-leaves.  It  requires  four  hours  boiling.  Take 
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it  out,  drain  it,  let  it  remain  till  cold.  Reduce  the  sauce 
if  too  thin ; skim  it,  strain  it  through  a tammis ; when 
cold  and  jellied,  ornament  the  meat  with  it.  The  veal 
should  not  be  untied  till  quite  cold. 

167.  JRoast  Calf's  Liver. — F. 

Lard  it, and  marinate  it  for  four  hours  in  parsley,  chives, 
bay-leaves,  thyme,  salt,  and  2 spoonfuls  of  oil ; take  it 
out,  and  cover  it  with  thin  slices  of  bacon  or  a sheet  of 
paper  buttered:  roast  it  five  quarters  of  an  hour;  serve 
in  a sauce-boat  the  gravy  from  the  meat,  chopped  shal- 
lots, 2 spoonfuls  of  broth,  salt,  pepper  and  sweet  herbs, 
all  well  mixed  together. 

168.  Hashed  Calf's  Liver. — F, 

Take  2 lb.  of  liver,  ^ lb.  of  fillet  of  veal,  ^ lb.  of  beef, 
^ lb.  of  fresh  pork,  ^ lb.  of  bacon,  a piece  of  beef-mar- 
row the  size  of  a walnut,  an  onion,  a clove  of  garlic, 
parsley,  a little  chervil,  and  a few  mushrooms,  mix  and 
chop  them  small,  together  with  a clove  pounded,  a little 
grated  nutmeg,  pepper  and  salt ; add  also  ^ lb.  of  sau- 
sage meat ; cover  it  with  slices  of  bacon  ; make  it  into  a 
round  form  ; bake  it  in  a Dutch  oven  ; it  requires  two 
hours ; butter  the  baking-tin  on  which  you  put  it. 
Serve  with  a roux,  mixed  with  its  own  gravy.  This 
hash  may  also  be  used  as  filling  for  a pie. 

169.  Neck  of  Veal  aux  fines  herhes. — F. 

Lard  the  thick  part  of  a neck  of  veal,  after  having 
neatly  trimmed  it ; put  it  into  a deep  dish  to  marinate 
for  three  hours,  with  parsley,  chives,  mushrooms,  2 slial- 
lots,  a little  thyme,  2 bay-leaves,  all  chopped  very  fine, 
adding  pepper,  salt,  and  2 spoonfuls  of  oil.  Wlien  the 
meat  has  imbibed  the  flavour,  roast  it,  covering  it  with 
this  seasoning,  and  2 sheets  of  white  paper  well-buttered 
tied  round  it ; let  the  fire  be  moderate.  When  done, 
take  off  the  paper,  and  with  a knife  remove  all  the  sea- 
soning, which  adheres  either  to  the  meat  or  paper,  and 
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put  it  into  a saucepan  with  a little  gravy,  a clash  of  vine- 
gar, a piece  of  butter  rolled  in  flour,  salt  and  pepper ; 
boil  it  up  for  a few  minutes,  and  j^our  it  over  the  meat. 

1 70.  Breast  of  Veal  forced. — G. 

Take  a breast  of  veal  with  its  skin  on,  loosen  it  so  as 
to  cover  the  whole  with  a forcemeat  or  godiveau  (No. 
145) ; cover  the  skin  carefully  over  it  and  sew  it  together; 
let  it  stew  with  slices  of  bacon,  salt,  pepper,  a bunch  of 
parsley,  and  a little  broth ; when  done,  strain  the  sauce, 
add  a little  gravy  and  a spoonful  of  flour  to  it,  boil  it 
till  it  thickens,  and  pour  it  over  the  meat. 

171.  Breast  of  Veal  with  Green  Peas. — G. 

Cut  the  veal  into  pieces  fit  to  serve ; fry  them  in  a 
little  butter,  a pinch  of  flour,  salt  and  pepper ; put  them 
into  a steu^pan  with  a glass  of  broth  or  water,  and  a 
bunch  of  parsley;  let  it  simmer  1|-  hour;  add  a pint  of 
green  peas ; when  they  are  boiled  enough,  skim  off  the 
fat  and  serve. 

172.  Blanquette  of  Veal. — F. 

A blanquette  is  generally  made  of  cold  roast  veal 
cut  into  thin  slices  beaten  with  the  back  of  a knife 
to  flatten : melt  a piece  of  fresh  butter  in  a saucepan 
with  a pinch  of  flour,  but  do  not  let  it  brown  ; add  salt, 
pepper,  a little  bunch  of  parsley,  chives,  and  a bay-leaf 
or  two  ; put  in  the  veal,  stir  it  about,  then  pour  over 
some  bouillon  ; let  it  boil  gently  for  five  minutes ; put 
the  meat  into  a dish  ; add  the  yolks  of  2 or  3 eggs  to  the 
sauce,  and  a dash  of  vinegar  or  lemon  juice.  When  it 
has  thickened,  pour  it  over  the  veal  and  serve. 

173.  Sweetbreads  en  caisse. — F. 

Parboil  them  in  a little  vinegar  and  water  ; let  them 
get  cold  : chop  up  some  sweet  herbs  and  mushrooms, 
and  fry  them  in  a little  butter  with  ^ lb.  of  minced  bacon  ; 
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add  salt,  pepper,  nutmeg  and  a spoonful  of  oil ; put  the 
sweetbreads  into  a deep  dish,  and  pour  this  sauce  over 
them.  When  cold,  make  a case  of  paper  buttered,  put 
a little  seasoning  at  the  bottom,  with  some  raspings  of 
bread,  then  the  sweetbreads,  and  some  bread-raspings  ; 
brown  in  the  Dutch  oven  and  serve. 

174'.  Calves  Brains  d la  poulette. — F. 

Take  3 sets  of  brains,  wash  them  in  several  waters ; 
parboil  them  in  vinegar  and  water  with  a little  salt;  put 
into  a frying-pan  a good  piece  of  butter  and  a spoonful 
of  flour ; when  melted,  add  a glass  of  water,  salt,  nut- 
meg, some  button  onions  and  mushrooms,  which  must 
have  been  previously  parboiled  ; let  it  all  boil  one  hour. 
Put  in  the  brains  and  let  them  boil  ten  minutes;  take 
them  out,  add  the  yolks  of  2 or  3 eggs  and  juice  of  a 
lemon  to  the  sauce ; then  pour  it  over : garnish  with 
fried  sippets  between  the  brains. 

175.  Fried  Calf's  Head. — F. 

Cut  the  remains  of  a cold  head  in  slices ; dip  it  in 
batter  and  fry  it. 

176.  Calves'  Tongues. — F. 

Wash  them  well,  and  put  them  into  boiling  water  for 
a few  minutes,  in  order  to  take  off  the  hard  skin  : lard 
and  put  them  into  a saucepan,  so  as  to  yield  a little  gravy, 
with  2 or  3 large  onions  and  carrots : when  the  whole  is 
well-browned,  add  a glass  of  water,  salt,  a clove  and  a 
sprig  of  thyme,  and  let  it  simmer  very  slowly  for  flve 
hours.  When  ready  to  serve,  skim  the  sauce,  thicken 
it  with  a little  flour ; open  each  tongue  in  half  so  that 
it  forms  a heart-shape,  and  pour  the  sauce  over,  adding 
cither  some  pickled  gherkins  sliced,  or  some  mushrooms 
to  the  sauce. 

177.  Fried  Calf's  Feet. — F. 

When  well-cleaned,  boil  them  in  plenty  of  water,  with 
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salt,  pepper,  thyme,  bay-leaves,  a clove  of  garlic,  parsley, 
a large  onion  and  a little  vinegar.  When  boiled,  strain, 
and  roll  them  in  batter,  and  fry  them. 

178.  Calf's  Liver  with  sweet  herbs. — G. 

Cut  the  liver  in  slices  about  a quarter  or  half  an  inch 
thick ; put  into  a stewpan  with  4 oz.  butter,  a sjDOonful 
of  chopped  tarragon,  half  as  much  chervil,  2 shallots, 
and  2 or  3 mushrooms,  all  chopped  fine,  with  salt  and 
pepper  ; roll  the  liver  in  flour  before  putting  it  in  ; lay 
as  many  pieces  only  as  will  cover  the  bottom  of  the  pan  ; 
fry  them  on  both  sides  ; as  they  are  done  take  them  out, 
and  continue  as  long  as  any  remains : put  into  the  pan 
a handful  of  bread-crumbs,  •§  pint  of  wine  and  half  as 
much  broth  ; stir  it  carefully  and  let  it  boil ; then  put 
the  slices  of  liver  in  again ; give  them  a boil  up  ; arrange 
them  neatly  in  a dish,  and  pour  the  gravy  over  them. 
Slices  of  veal  may  be  dressed  in  the  same  manner. 

179.  Calf's  Brains  marinated. — G. 

Vvash  the  brains  in  several  waters,  take  off  the  skin 
and  parboil  them  ; then  put  them  into  a deep  dish  with 
a Spanish  onion  thinly  sliced,  a handful  of  parsley,  2 
shallots,  2 bay-leaves,  pepper,  salt,  and  the  juice  of  a 
lemon  : let  them  marinate  for  three  or  four  hours ; then 
take  them  out,  wipe,  and  roll  them  in  an  equal  quantity 
of  flour  and  bread-crumbs ; fry  them  in  hot  lard  or  but- 
ter ; serve  a poivrade  or  tomata  sauce  with  them. 

180.  Forced  Cutlet. — G. 

Cut  the  veal  into  pieces  about  the  size  of  the  palm  of 
the  hand ; flatten  them,  cover  them  on  both  sides  with 
forcemeat,  or  veal  stuffing,  sprinkle  them  with  salt,  and 
fry  them  of  a fine  brown  ; or  put  them  into  a stewpan, 
the  bottom  covered  with  thin  slices  of  bacon ; cover  it 
closely,  and  let  them  stew  gently  ; if  they  soon  become 
brown,  pour  a glass  of  \vine  over,  and  let  them  stew  till 
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tender;  serve  them  round  the  dish,  with  green  peas  in 
the  centre,  dipping  each  cutlet  on  both  sides  into  the 
sauce. 

181.  Veal  Cutlets  en  imyillotes. — F. 

Cover  your  cutlets  on  both  sides  with  a forcemeat, 
composed  of  crumbs  of  bread,  bacon,  parsley,  chives 
(and  mushrooms,  if  you  like  them) ; all  chopped  fine, 
pepper  and  salt ; over  this  seasoning  lay  thin  slices  of 
bacon  ; wrap  the  whole  in  white  paper  well-buttered ; 
let  them  fry  gently  three  quarters  of  an  hour  over  a 
slow  fire  ; serve  them  in  the  paper.  They  will  be  much 
more  tender,  if  you  let  them  marinate  one  or  two  days, 
according  to  the  season,  allowing  spoonful  of  oil  for 
2 cutlets. 

182.  Veal  Cutlets  with  herbs. — F. 

Melt  a piece  of  butter  in  the  frying-pan  ; put  in  the 
cutlets,  with  salt,  pepper  and  a little  spice  ; stir  them 
about  in  the  butter  for  five  minutes : have  ready  some 
mixed  herbs  and  mushrooms  chopped  small ; sprinkle 
half  over  one  side  of  the  cutlets,  and,  when  fried  enough, 
turn  and  sprinkle  them  with  the  other  half ; finisli  frying, 
add  the  juice  of  a lemon  ; set  them  round  the  dish  with 
the  seasoning  in  the  centre. 

183.  Fricancleau  of  Veal. — F. 

Take  the  part  near  the  pope’s  eye,  lard  and  put  it 
into  a saucepan  with  water  enough  for  it  to  swim  ; add 
a piece  of  butter,  some  bacon  cut  up,  salt,  2 large  car- 
rots, 2 onions  whole,  and  a bay-leaf ; let  it  boil  gently 
for  three  hours.  When  done,  take  out  the  meat,  put 
the  liquor  into  a small  saucepan,  with  a roasted  onion, 
and  reduce  it  to  a glaze  ; mix  in  a little  flour,  and  glaze 
the  meat  with  it.  Put  the  rest  of  the  glaze  in  the  dish, 
if  you  serve  it  alone ; if  not,  reserve  some  to  season  a 
ragout  of  sorrel  or  endive  served  under  the  fricandeau. 
Serve  also  a tomata  sauce  witli  it. 
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IS'l'.  Veal  Croquettes, — F, 

Melt  a good-sized  piece  of  butter  in  a pan ; add 
mushrooms  and  parsley  chopped  fine,  2 table-spoonfuls  of 
flour,  salt,  pepper  and  grated  nutmeg  ; let  this  boil  till 
it  thickens,  then  moisten  it  with  a little  cream  and 
2 spoonfuls  of  broth  or  gravy,  the  fat  being  previously 
taken  off : let  this  sauce  be- as  thick  as  pap.  Take  some 
cold  roast  veal,  both  fat  and  lean,  cut  it  into  little  dice, 
which  put  into  the  sauce,  and  let  stand  till  cold  : then 
make  it  into  balls  or  cakes ; roll  them  in  bread-crumbs, 
then  in  an  egg  beat  up ; roll  them  a second  time  in 
bread-crumbs,  and  fry  them  of  a nice  brown ; garnish 
with  fried  parsley. 

185.  A Fricassee  of  Veal  in  the  Spring. — G. 

Cut  up  a breast  of  veal,  stew  it  till  tender  with  a little 
salt,  bay-leaves  and  a bunch  of  mixed  herbs.  Boil  a 
dozen  crayfish,  pick  out  the  meat  and  set  it  aside  ; stew 
the  shells  when  pounded  in  2 oz.  of  butter,  strain  them. 
Make  the  crayfish,  with  the  exception  of  the  tails,  into 
balls,  with  an  equal  quantity  of  bread-crumbs,  2 eggs, 
half  the  crayfish  butter,  and  a little  spice.  Next,  boil  some 
asparagus  or  cauliflower  till  tender.  Make  a sauce  of 
2 oz.  of  butter  beaten  to  cream  ; to  which  add  the  yolks 
of  2 or  3 eggs  beat  up,  2 spoonfuls  of  flour,  the  rest  of 
the  crayfish  butter,  and  as  much  of  the  liquor  in  which 
the  vegetables  were  boiled,  or  broth,  as  will  make  it  a 
thin  sauce.  Now  put  the  meat,  the  vegetables  and  tails 
into  the  sauce,  together  with  the  balls  ; let  it  all  simmer 
for  ten  minutes  ; then  take  out  the  meat,  boil  the  sauce 
a few  minutes  longer,  and  pour  it  over.  Be  careful  to 
arrange  the  vegetables,  fish  and  balls  with  taste. 

1 86.  Paupiettes  of  Veal. — F. 

Cut  thin  slices  oft’  the  fillet,  beat  them  with  a knife  to 
flatten,  then  cover  them  with  very  thin  slices  of  bacon ; 
on  this  lay  a forcemeat  either  of  fowl  or  veal ; roll  them 
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up  and  tie  them  firm.  Put  your  paupiettes  into  a sauce- 
pan with  2 spoonfuls  of  white  sauce  or  bouillon,  a glass 
of  white  wine,  a bunch  of  mixed  herbs,  a carrot,  and  an 
onion  with  2 cloves  stuck  into  it : when  the  paupiettes 
are  done  take  them  out,  strain  the  sauce,  make  a roux, 
add  the  sauce  to  it  with  a little  gravy,  let  it  boil  a quarter 
of  an  hour,  and  serve  it  over  the  paupiettes. 

1 87.  Calf's  Feet  Fried. — F. 

Bone  them,  then  boil  them  in  a good  bouillon  or 
white  sauce : when  done,  take  them  out,  and  marinate 
them  in  pepper,  salt  and  vinegar,  for  three  or  four  hours  ; 
drain  them,  roll  them  in  butter  and  fry  them  of  a fine 
brown  ; serve  with  crisp  fried  parsley. 

MUTTON. 

188.  Leg  Roasted. — F. 

In  order  that  the  meat  mav  be  tender,  do  not  dress  it 
till  it  has  been  killed  at  least  four  days  ; beat  it  well 
with  a chopper;  take  off  the  skin,  and  let  it  marinate  a 
day  or  two  in  oil,  pepper,  onion  and  chopjied  parsley ; 
put  a clove  of  garlic  in  the  knuckle ; roast  it  before  a 
brisk  fire,  and  baste  it  with  the  marinate  mixed  with  its 
own  gravy. 

189.  Gigot  hraise  de  sept  lieures. — F. 

Take  out  the  chump  and  thigh-bones,  but  w ithout 
lacerating  the  meat ; lard  it  with  pieces  of  bacon  the 
thickness  of  a finger,  rolled  in  pepper,  salt,  and  pounded 
spice,  but  do  not  let  the  larding  project  beyond  the 
meat ; tie  it  together  ; slit  the  joint  in  order  to  bend  it 
back  ; cut  off'  the  end  that  it  may  take  less  room ; put 
it  into  a brasiere  with  6 onions,  4 carrots,  a large  bunch 
of  parsley,  and  one  of  sweet  herbs,  salt  and  spice,  the 
bones  which  you  have  taken  from  the  meat  as  wtU  as 
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any  other  trimmings  you  may  have ; 2 slices  of  bacon 
and  2 glasses  of  water  or  soup.  When  stewed  till 
tender,  take  it  up  ; skim  off  the  fat ; strain  the  gravy 
over  it.  To  give  it  a better  appearance,  boil  some  of 
the  gravy  down  to  a glaze,  and  with  a brush  cover  tlie 
meat  with  it. 

190.  Saddle  of  Mutton. — F. 

Bone  a saddle  of  mutton,  take  off  the  skin,  let  it  ma- 
rinate twenty-four  hours  in  salt,  pepper,  oil  and  \ glass 
of  red  wine  ; two  hours  before  serving  put  it  into  a stew- 
pan  with  the  seasoning  and  trimmings  ; let  it  brown 
very  gently;  pour  over  it  a cupful  of  water,  and  let  it 
stew  slowly  till  done.  Skim  the  sauce,  and  thicken  it 
with  a little  flour : add  a lump  of  sugar  the  size  of  a 
walnut  to  a little  of  the  sauce,  which  reduce  to  jelly, 
and  put  over  it  garnish  with  mushrooms,  lettuce  or 
truffles. 

191.  Loin  of  Mutton  d la  bourgeoise. — F. 

Boil  a loin  of  mutton  in  a little  broth,  a glass  of  white 
wine,  parsley,  chives,  a clove  of  garlic,  pepper  and  salt ; 
when  done,  strain  the  sauce,  skim  off  the  fat,  and  reduce 
it  by  boiling,  adding  a piece  of  butter  rolled  in  flour 
and  chopped  parsley  ; let  it  thicken,  add  the  juice  of 
a lemon,  or  a spoonful  of  vinegar,  and  pour  it  over  the 
meat. 

192.  Filet  de  Mouton,  with  vegetables. — F. 

Bone  a loin,  lard  it  with  small  pieces  of  bacon  rolled 
in  pepper,  salt  and  chopped  herbs ; roast,  and  serve  it 
with  a ragout  of  spinach,  cauliflower,  peas  and  potatoes. 

1 93.  Stewed  Leg  of  Mutton. — G. 

Take  a leg  that  has  hung  till  quite  tender ; lard  it 
about  an  inch  apart  with  pieces  of  bacon  rolled  in  pep- 
per, salt,  bay-leaves  and  savory  pounded  fine  ; cover  the 
bottom  of  a stewpan  with  thin  slices  of  bacon  and  onion  ; 
put  in  the  meat ; sprinkle  it  with  a little  salt ; cover  it 
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with  slices  of  carrot,  bay-leaves  and  savory  ; add  whole 
pepper,  ginger  and  allspice,  and  a pint  of  wine  over  it : 
let  the  lid  be  closely  fastened  down,  and  let  it  simmer 
gently  for  four  hours.  When  served,  clear  it  from  all 
the  pieces  adhering  ; strain  the  sauce  through  a tammis 
over  the  meat ; and  garnish  the  dish  with  fried  potatoes. 
A shoulder  may  be  dressed  in  the  same  manner. 

194?.  Steioed  Shoulder  of  Mutton. — G. 

Take  of  basil,  chervil,  sage,  savory,  each  a handful,  and 
2 bay-leaves ; chop  them  very  fine,  adding  pepper  and 
salt ; strew  it  thickly  over  the  meat,  which  lard  as 
directed  for  the  leg;  let  it  remain  the  night  covered 
with  the  herbs  ; then  stew  it  as  above. 


195.  Mutton  Chops  d la  jardinih'e. — F. 

Trim  the  chops  and  marinate  them  in  oil,  pepper 
and  salt ; make  gravy  of  the  trimmings,  with  carrot  and 
onions  ; strain  it,  and  have  ready  a macedoine  of  vege- 
tables ; put  it  into  the  gravy  ; broil  the  cutlets  without 
crumbing  them  ; when  done  put  them  into  the  sauce- 
pan with  the  vegetables  for  five  minutes ; lay  the  cutlets 
round  the  dish,  and  the  macedoine  in  the  centre. 

196.  Sheeps  Tongues  en papillotes. — F. 

Boil  10  or  12  tongues  in  a good  braise;  when  done 
split  them  in  half  and  set  them  aside  .till  cold ; in  the 
meantime  chop  up  some  parsley  and  sweet  herbs ; add 
pepper  and  salt  and  mix  all  in  ^ lb.  of  fresh  butter ; 
roll  the  tongues  in  this,  then  put  each  separate  in  oiled 
paper,  and  broil  over  a gentle  fire. 

N.B. — A Braise  is  made  as  follow's : — Line  a stewpan 
with  slices  of  bacon  ; put  in  a calf’s  foot,  salt,  pepper,  a 
bunch  of  mixed  herbs,  parsley,  thyme,  2 bay-leaves, 
cloves,  onions  and  carrots  sliced  ; put  the  meat  you  in- 
tend to  stew  upon  the  above  ingredients ; add  a glass  of 
white  wine,  the  same  quantity  of  broth  or  water  and  a 
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spoonful  of  brandy;  set  it  over  a slow  fire  that  it  may 
stew  very  gently,  and  be  careful  that  the  lid  fits  very 
closely  that  no  vapour  may  escape.  This  proportion  is 
for  a goose  or  turkey. 

197.  Sheep  s Tongues  a la  Saint  Lambert. — F. 

Slice  3 onions,  3 carrots,  3 turnips,  a head  of  celery 
and  some  mushrooms,  brown  them  in  butter ; then  add 
salt,  spice,  a bunch  of  mixed  herbs,  2 or  3 large  spoon- 
fuls of  bouillon,  and  a glass  of  white  wine.  Boil  the 
tongues  in  this  sauce  ; when  done  take  them  out  and 
skin  them.  Strain  the  sauce ; have  ready  a puree  of 
any  vegetable,  as  French  beans,  sorrel,  &c. ; add  a 
spoonful  of  flour  to  it,  and  the  sauce  ; give  it  a boil  up, 
and  pour  it  over  the  tongues. 

198.  Kidneys  au  vin  de  Cliampagiie. — F. 

Cut  each  kidney  into  14- or  15  thin  slices;  fry  them  with 
salt,  pepper,  parsley  and  chives  chopped  fine,  pouring 
by  degrees  Champagne  enough  to  make  a sauce ; white 
wine  will  do  if  you  have  not  Champagne  ; serve  when 
done,  quite  hot. 

199.  Sheeps  Feet  au  gratin. — F. 

Take  some  sheep’s  feet  previously  boiled  and  boned ; 
fry  them  with  a little  butter,  mushrooms,  parsley,  chives 
and  a clove  of  garlic,  a glass  of  soup,  salt  and  pepper  ; 
when  a little  browned,  take  them  out ; boil  the  sauce 
till  it  is  reduced  ; add  a dash  of  vinegar  ; cover  the  feet 
with  a godiveau  the  thickness  of  a crown-piece ; dip 
them  in  egg,  and  do  them  over  with  bread-crumbs  and 
Gruyere  cheese  in  equal  quantity ; brown  them  in  a 
Dutch  oven.  This  is  a most  excellent  relish. 

200.  Sheep's  Tails  d la  braise. — F. 

Boil  several  tails  in  a saucepan  with  onions,  carrots, 
celery,  herbs,  salt,  pepper  and  bouillon  ; let  them  remain 
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on  tlie  fire  three  liours  ; when  they  are  boiled  enough, 
reduce  the  sauce  to  a glaze,  and  glaze  the  tails  with  it, 
which  serve  on  a puree  of  sorrel,  lentils,  a ragout  of 
vegetables,  or  with  a tomata  sauce. 

201.  Fricasseed  Breast  of  Lamb. — G. 

Cut  the  breast  into  small  pieces ; put  it  into  a stew- 
pan  with  a pint  of  water,  2 bay-leaves,  a little  salt  and 
allspice  ; let  it  stew  very  gently  till  tender ; make  a 
roux  of  2 oz.  of  butter  and  2 spoonfuls  of  flour ; thin  it 
with  the  broth  in  which  the  lamb  is  stewed  ; beat  up 
the  yolks  of  2 or  3 eggs  with  2 spoonfuls  of  cream  ; stir 
them  gently  into  the  sauce,  stirring  it  all  the  time;  just 
before  it  boils,  take  it  off* ; have  some  mushrooms  ready 
fried  in  butter ; put  the  meat  into  a dish,  the  mushrooms 
round  it,  and  pour  the  sauce  over  the  whole. 

202.  Fricasseed  Lamb  with  Green  Peas. — G. 

Prepare  the  lamb  as  directed  above,  but  instead  of 
mushrooms,  have  ready  boiled  a pint  of  peas  to  put  into 
the  dish,  or  the  heads  of  asparagus. 

203.  Lamb  Chops  forced. — G. 

Cut  each  chop  of  a neck  of  lamb  separately  ; scrape 
the  meat  from  the  bone  (leaving  it  quite  bare)  down  to 
the  thick  end  ; hack  it  a little  with  the  back  of  a knife  ; 
shape  it  as  flat  and  round  as  possible ; cover  one  side 
only  with  a fowl-forcemeat,  or  a godiveau  ; butter  the 
bottom  of  the  stewpan,  and  cover  it  with  thin  slices  of 
onion ; put  in  the  chops,  letting  the  forced  part  be  up- 
permost ; cover  it  close,  and  let  it  stew  till  it  begins  to 
brown  ; then  pour  over  a cupful  of  good  bouillon,  and 
let  it  remain  an  hour,  or  till  the  chops  are  quite  tender; 
take  them  up,  add  a little  more  broth,  if  necessary, 
to  the  sauce,  give  it  a boil  up,  and  pour  it  over  the 
chops. 
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204.  Lamb  Chops  en  papillotes. — G. 

Prepare  tlie  chops  as  in  No.  203;  fry  them  till  half-done ; 
then,  instead  of  a forcemeat,  take  2 spoonfuls  of  chop- 
ped mushrooms,  a spoonful  of  chopped  chervil,  the  same 
of  tarragon,  half  a spoonful  of  shallot,  a little  pepper 
and  salt ; put  this  seasoning  into  ^ lb.  of  butter ; fry  it 
till  the  butter  is  quite  melted  ; set  it  aside  : when  cold 
spread  it  over  the  chops  about  the  thickness  of  the  back 
of  a knife,  on  both  sides ; butter  some  paper,  put  each 
chop  separately  into  its  case ; broil  them  over  a very 
clear  slow  fire,  and  send  them  to  table  in  the  paper  ; 
they  may  be  enveloped  in  double  paper,  the  outer  one 
being  removed  before  serving. 

205.  Breast  of  Lamb  in  the  Banish  wap. 

Brown  2 oz.  of  flour  in  2 oz.  of  butter,  and  thin  it  with 
^ pint  of  milk  ; while  warm  stir  into  it  4 eggs,  one  at 
a time,  with  a little  salt  and  an  ounce  of  grated  Parme- 
san cheese.  Put  the  lamb  into  a dish  large  enough  to  let 
it  lie  quite  flat ; butter  the  dish  and  strew  it  thickly 
with  bread-crumbs  : lay  the  meat  on  it ; pour  the  batter 
over,  cover  it  with  bread-crumbs,  and  bake  it  rather 
less  than  an  hour,  or  till  it  is  of  a fine  light  brown.  To 
be  eaten  with  shrimp  and  asparagus  sauce,  or  a brown 
sauce.  Veal  may  be  dressed  in  the  same  way. 

206.  Neck  of  Lamb  a la  Perigord. — F. 

Fry  a neck  of  lamb  for  a few  minutes  in  a little  oil, 
parsley,  chives,  and  mushrooms  chopped  up,  salt  and 
pepper : put  it  with  its  seasoning  into  a saucepan  lined 
with  thin  slices  of  veal,  7 or  8 truffles,  either  sliced  or 
whole : cover  the  meat  with  thin  slices  of  bacon  and  \ 
a lemon  sliced  : pour  over  it  ^ pint  of  broth,  and  let 
it  stew  very  gently.  When  done,  skim  the  sauce,  strain 
it,  put  the  lamb  into  a dish  with  the  truffles,  and  pour 
the  sauce  over. 
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207.  Lamb  d la  poulette. — F. 

Blanch  a quarter  of  lamb,  that  is,  put  it  into  boiling 
water  for  a few  minutes  and  then  into  cold : put  into 
the  saucepan  an  oz.  of  butter  and  a spoonful  of  flour ; 
when  well-mixed  pour  over  it  by  degrees  a cupful  of 
boiling  water ; let  it  mix  well  with  the  roux  : when  quite 
smooth,  put  in  the  lamb  with  pepper,  salt,  a bunch 
of  mixed  herbs  and  10  or  12  button-onions.  Half  an 
hour  before  serving  add  some  mushrooms  ; when  done 
take  out  the  meat,  skim  the  fat  off  the  sauce,  thicken 
it  with  the  yolk  of  an  egg  well  beat  up  in  a spoonful  of 
cream  or  milk,  and  serve. 

208.  Lamb's  Head. — F. 

Bone  the  head,  blanch  it,  that  is,  put  it  into  boiling 
water  for  a few  minutes,  then  let  it  remain  in  cold  water 
two  or  three  hours  ; drain  and  wipe  it  with  a clean 
cloth  ; then  bone  it,  wrap  it  in  a piece  of  linen,  and 
boil  it  in  water ; ^ a glass  of  vinegar,  salt,  pepper,  a 
bunch  of  mixed  herbs  and  a clove  of  garlic  : when  done 
serve  it  on  a napkin,  the  dish  garnished  with  crayfish 
and  parsley.  Send  up  in  a boat  a salad-sauce,  with  some 
shallots  chopped  in  it ; or,  when  the  heads  are  boiled,, 
they  may  be  dipped  in  egg  and  bread-crumbs,  and 
browned  in  a Dutch  oven. 

209.  Karbonade. — D. 

Cut  the  best  part  of  a neck  of  lamb  into  chops;  scrape 
all  the  meat  from  the  bone,  as  directed  iu  No.  203  ; beat 
and  flatten  the  meat  with  a knife  ; dip  them  in  egg  beat 
up,  tlien  in  bread-crumbs  and  chopped  parsley ; Iry 
them  of  a fine  brown ; serve  stewed  cauliflower,  peas, 
mashed  potatoes  or  spinach  in  the  centre  of  the  dish, 
and  the  chops  laid  round  ; or  place  all  the  bones  together 
in  the  centre  forming  a pyramid,  and  the  vegetables; 
round  them. 
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210.  Boast  Leg  of  Pork. — F. 

Take  off  the  skin  and  let  it  marinate  two  or  tliree 
days  in  salt,  pepper,  oil,  sage-leaves,  and  ^ a bottle  of 
good  white  wine  ; roast  it  tvvo  hours  ; baste  it  constantly 
with  the  marinate ; serve  with  an  equal  quantity  of 
onion-sauce  and  the  marinate  mixed  well  together. 

211.  Pork  Chops. — F. 

Marinate  them  as  above,  then  broil  or  fry  them  ; serve 
them  with  a Robert-sauce  and  small  onions  sliced,  or 
with  tomata  or  any  other  piquant  sauce. 

212.  Forced  Sucking-Pig. — F. 

Scald,  singe,  and  bone  the  body  of  a pig,  but  leave 
the  head  entire  ; chop  21b.  of  veal-kidney,  and  21b.  of 
bacon  separately ; then  mix  them  with  2 eggs,  salt 
and  spice ; spread  the  pig  on  a table,  cover  the  inside 
with  the  half  of  this  forcemeat,  on  which  lay  thin  slices 
of  game,  fowl,  tongue,  bacon,  truffles,  sliced  gherkins, 
or  anything  you  please  ; cover  all  this  with  the  remain- 
der of  the  forcemeat ; sew  up  the  belly,  and  be  careful 
to  preserve  the  form  of  the  animal ; wrap  it  in  a cloth 
and  tie  it  round,  so  as  not  to  spoil  the  shape  ; put  it  into 
a deep  stewpan  long  enough  to  let  it  lie  quite  flat ; add 
carrots,  onions,  a large  bunch  of  mixed  herbs,  thyme, 
basil,  salt,  pepper,  spice,  with  the  bones  and  other  trim- 
mings of  the  pig,  2.  calf’s  feet,  a pint  of  stock  and  ■§  a 
bottle  of  white  wine ; let  it  simmer  gently  for  four 
hours  ; take  it  up  and  let  it  drain  ; then  uncover  it,  and 
serve  it  cold  on  a napkin  neatly  folded  in  the  dish  ; or 
you  may  serve  it  in  jelly,  by  letting  the  gravy,  after  it 
has  been  strained,  boil  one  hour  longer,  putting  the  pig 
into  a deep  dish  covered  with  slices  of  lemon,  beetroot, 
and  sprigs  of  parsley ; pour  the  jelly  over  and  let  it  stand 
till  cold. 
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213.  Pigs  Kidneys  in  White  Wine. 

Cut  the  kidneys  in  slices ; fry  them  in  a little  butter, 
salt,  pepper,  parsley  and  chopped  onions  ; keep  moving 
them  that  they  do  not  burn  : add  a pinch  of  flour  and 
\ pint  of  white  wine ; stir  them  about,  but  do  not  let  them 
boil.  When  they  are  done,  serve  them  in  the  sauce. 

214.  Pigs  Feet  in  Jelly. — G. 

To  4 feet  take  1 pig’s  tongue  ; when  they  are  well- 
washed  and  cleaiied,  boil  them  together  till  tender,  put^ 
ting  them  into  cold  water,  with  salt,  onions,  spice  and 
bay-leaves.  Take  them  out,  bone  the  feet,  cut  the 
tongue  when  the  skin  is  drawn  off  into  dice,  strain  the 
broth,  add  half  the  quantity  of  strong  vinegar  to  it  and 
the  juice  of  a lemon  ; let  it  boil  up  again  with  the  bones 
and  skin  of  the  tongue  ; put  the  feet  and  tongue  neatly 
into  a deep  dish  or  form ; a few  slices  of  lemon  may  be 
laid  at  the  bottom  ; let  the  broth  be  again  strained  and 
poured  over  the  whole ; let  it  stand  till  cold  ; dip  the 
dish  a moment  in  hot  water,  then  turn  it  out.  A pretty 
dish  for  breakfast  or  supper. 

215.  Pigs  Feet  a la  Sainte  Menehoidd. — F. 

When  scalded  and  cleaned,  split  them  lengthwise ; 
wrap  each  separately  in  a piece  of  linen,  which  tie  at 
the  ends  ; put  them  into  a saucepan  with  2 handfuls  of 
salt,  a large  bunch  of  mixed  herbs,  basil,  and  3 cloves 
of  garlic  ; fix  them  at  the  bottom  of  the  saucepan  with 
2 pieces  of  wood  laid  across ; fill  it  with  water  ; keep 
skimming  and  filling  up  the  pot  with  boiling  water;  let 
it  boll  for  five  hours  ; take  them  out ; when  half-cold 
unbind  them,  dip  them  in  oil  or  egg  beat  up  and  crumbs 
of  bread,  and  broil  them  over  a brisk  fire. 

216.  Boiled  Ham. — F. 

Let  it  soak  for  twenty-four  hours  in  plenty  of  water; 
dry  it  with  a cloth, then  put  it  into  a saucepan  with  thyme, 
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bay-leaves,  garlic,  10  or  12  button-onions,  4 or  5 cloves, 
and  a couple  of  large  onions  sliced,  with  1 oz.  of  saltpetre 
to  a ham  of  8 lb.,  to  improve  the  colour.  Cover  it  with 
water,  and  if  you  wish  it  very  good,  add  a bottle  of 
white  wine.  When  tender,  let  it  remain  in  the  sauce- 
pan till  half-cold,  then  take  it  out,  and  cut  out  the  bone 
without  damaging  the  form  of  the  ham,  leaving  only  the 
knuckle : place  the  ham  in  a deep  round  dish  to  pre- 
serve its  form.  Take  off  the  rind,  cover  it  with  raspings, 
ornament  it  with  carrots  and  gherkins  thinly  sliced,  and 
jelly  round  the  dish.  The  stock  in  which  it  has  been 
boiled  will  make  an  excellent  soup. 

217.  Forced  Pig's  Head. — G, 

Separate  the  head  and  neck  from  the  body  with  a 
sharp  knife  ; loosen  the  skin  from  the  cheeks  ; pass  the 
knife  gently  under  the  skin  of  the  snout  and  round  the 
head  till  the  whole  can  be  laid  bare : great  care  must 
be  taken  not  to  cut  the  skin  during  this  operation. 
Spread  the  skin  on  a board,  clean  it,  ^.  e.  cut  off  the 
warty  skin  on  the  under  lip,  and  wash  the  ears  carefully. 
When  the  head  is  of  a two-years’-old  pig,  take  2 lb.  of 
meat  from  the  leg  and  2 lb.  of  fat ; chop  them  fine,  and 
add  to  them  2 spoonfuls  of  salt,  3 tea-spoonfuls  of  bruised 
pepper,  1 of  allspice,  1 oz.  of  chopped  onions,  4 bay- 
leaves  pounded,  a handful  of  savory,  and  a clove  of 
garlic  finely  grated;  put  all  this  into  a mortar  and  pound 
it  well.  When  this  forcemeat  is  made,  spread  the  skin 
of  the  head  on  the  table,  and  rub  it  well  with  pepper 
and  salt ; sew  the  snout  or  lips  closely  together,  cover 
the  whole  with  forcemeat  about  a finger  thick  ; on  this 
put  a layer  of  bacon,  tongue  and  fresh  pork  in  very  thin 
slices,  also  pickled  gherkins  cut  thin  ; then  a layer  of 
forcemeat,  again  tongue,  till  the  whole  head  is  filled : 
the  skin  must  be  sewed  carefully  together,  with  a piece 
of  the  rind  of  bacon  fastened  round  the  opening  to  pre- 
vent any  of  the  forcemeat  from  escaping,  and  then  rolled 
in  a cloth  tied  closely ; but  care  must  be  taken  not  to 
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injure  the  shape  of  the  head.  Put  it  into  a saucepan 
with  4-  onions,  4 carrots,  2 heads  of  celery,  a handful  of 
parsley  and  12  bay-leaves,  a spoonful  of  whole  pepper, 
the  same  of  allspice,  4 pieces  of  ginger,  12  cloves,  2 
handfuls  of  salt,  a clove  of  garlic,  and  an  equal  quantity 
of  vinegar  and  water ; in  this  it  must  boil  gently  for  five 
hours;  the  pot  to  be  filled  up  with  boiling  water  as  re- 
quired. When  it  has  boiled  long  enough,  the  head  must 
remain  in  the  water  till  the  following  day.  Then  take 
it  out,  carefully  unroll  it,  take  away  the  bacon-rind,  and 
remove  the  skin,  so  that  the  different  ingredients  with 
which  it  has  been  filled  may  be  visible;  place  the  head 
on  a clean  napkin  in  a dish,  garnished  with  parsley,  cut 
lemon,  carrot,  and  hard-boiled  eggs;  or  ^’’ou  may  put 
a lemon  in  its  mouth,  pieces  of  bacon  in  the  eyes,  and 
truffles  in  the  ears  : carve  it  in  thin  slices,  beginning  at 
the  neck  ; serve  oil  and  vinegar  with  it. 

218.  Sucking-Pig  in  Jelly. — G. 

Cut  the  pig  up  lengthwise  into  pieces  of  about  2 
fingers’  breadth,  leaving  the  head  whole.  Into  a three- 
quart  saucepan  put  4 calves’  feet,  some  veal-bones,  a 
quart  of  white  wine,  a pint  of  vinegar  and  a pint  of 
water  ; let  all  boil  gently  ; then  add  the  pig  cut  up,  with 
a head  of  celery,  sliced  carrot,  parsley  and  4 bay-leaves, 
also  a roasted  onion,  the  outer  or  burnt  part  being  first 
taken  off ; let  it  all  boil  till  the  meat  is  tender,  then  take 
it  carefully  out,  lay  it  in  a dish  and  cover  it  with  a wet 
cloth,  that  the  meat  may  not  turn  brown  by  being  ex- 
posed to  the  air ; put  a little  of  the  soiq)  into  a cup  on 
some  ice  or  in  a cold  place,  to  see  whether  it  will  jelly  ; 
if  not,  continue  boiling  and  trying  it  till  you  find  it  does  ; 
then  strain  it  through  thick  tammis  into  another  sauce- 
pan, and  when  only  lukewarm,  beat  up  3 or  4 whole 
eggs  in  a basin,  and  pour  them  gently  into  the  jelly, 
stirring  all  the  time ; set  it  again  on  the  fire  and  beat 
with  a whisk  till  it  begins  to  boil ; then  put  on  the  lid 
and  set  it  by  the  side  of  the  fire  for  a few  minutes. 
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Strain  it  again,  till  you  have  obtained  a fine  clear  jelly ; 
put  the  pieces  of  pig  into  a deep  dish,  the  head  in  the 
centre,  and  pour  the  jelly  over  it;  let  it  stand  till  quite 
cold.  Just  before  serving,  dip  the  dish  for  a moment 
into  hot  water,  that  it  may  easily  loosen  from  the  sides, 
before  turning  it  out ; garnish  with  cut  lemon,  pars- 
ley and  hard-boiled  eggs,  beetroot,  or  anything  you 
like.  Send  up  a salad  mixture  with  it,  and  a handful  of 
tarragon  chopped  very  fine.  If  you  wish  for  a more 
ornamental  dish,  use  a form  or  mould,  into  which  pour 
a little  jelly  about  ^ inch  thick ; when  cold  lay  on  it  very 
thin  slices  of  boiled  eggs,  gherkins,  beetroot,  &c.,  then  a 
little  more  jelly,  next  a layer  of  the  pig,  and  so  on  till 
the  mould  is  filled,  care  being  taken  to  let  each  layer  of 
jelly  be  quite  cold  before  anything  is  put  on  it.  The 
same  precaution  of  dipping  the  mould  into  hot  water  to 
be  observed  before  turning  it  out. 

219.  Stewed  Pig's  Head, — G. 

Cut  the  head  in  two,  and  parboil  it  in  salt  and  water ; 
take  it  out,  and  cut  the  meat  from  the  bone  in  pieces  of 
2 fingers’  width ; put  it  into  a saucepan  previously 
rubbed  with  butter,  with  2 carrots  and  a head  of  celery 
sliced,  some  parsley,  2 onions,  2 bay-leaves,  a tea-spoon- 
ful of  allspice,  6 cloves  and  a few  peppercorns,  a piece 
of  ginger,  salt,  a pint  of  good  wine-vinegar  and  a pint 
of  water ; set  it  on  a brisk  fire,  and  let  it  boil  till  the 
meat  is  tender,  which  will  be  when  the  sauce  is  reduced 
to  a quarter,  or  in  about  three-quarters  of  an  hour  ; then 
take  the  meat  out,  arrange  it  neatly  in  a dish,  and  pour 
the  sauce  over  the  head. 

220.  To  collar  Pig's  Head. — Z). 

Take  a middle-sized  pig’s  head,  not  too  fat,  chop  it  in 
half,  cut  off  the  ears,  wash  and  clean  it  well ; then  boil 
it  in  plenty  of  salt  and  water  till  it  is  tender  enough  to 
bone,  which  must  be  done  while  it  is  hot : have  ready 
in  the  meantime  some  pounded  cloves,  pepper,  salt  and 
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nutmeg ; cut  the  peel  of  half  a lemon  into  very  thin 
strips ; chop  up  some  parsley  and  a little  thyme ; cut  1 
or  2 hard-boiled  eggs  and  gherkins  into  thin  slices,  also 
some  pistachios  and  a few  blanched  almonds  if  you  like 
them ; sj)read  the  head  upon  a board,  the  broad  end  of 
one  half  to  the  narrow  end  of  the  other,  so  that  it  may 
roll  up  of  equal  size  ; strew  it  thickly  with  the  above 
ingredients  ; tie  it  round  firmly  with  a broad  tape  ; roll 
it  in  a cloth  ; put  a heavy  weight  upon  it,  and  do  not 
take  off  the  cloth  till  it  is  quite  cold  ; it  may  then  be 
eaten,  cut  into  very  thin  slices  ; a salad  dressing  served 
with  it : or  before  it  is  unbound  it  may  be  put  into  a 
pickle  of  vinegar,  salt,  whole  pepper  and  onions  sliced, 
for  three  or  four  days,  and  then  served  with  a salad 
sauce.  An  excellent  dish  for  lunch  or  supper. 

SAUSAGES. 

221.  Black  Puddings. — F. 

Boil  some  onions  in  butter  till  quite  tender,  then  rub 
them  through  a sieve;  you  must  have  of  this  puree 
about  the  equivalent  to  ^ lb.  of  rice ; to  this  add  a cupful 
of  boiled  thick  cream,  and  a piece  of  sugar  the  size  of  a 
walnut ; have  ready  2 pints  of  hog’s  blood  and  1 of  calf’s, 
into  which  put  the  onions  witli  1 pint  of  very  thick 
cream  and  ^Ib.  of  rice  boiled  in  milk,  3 lb.  of  pig’s  fat, 
salt,  pepper,  spice,  a little  coriander  and  parsley,  all 
chopped  fine ; mix  all  well  together,  and  taste  vdiether 
you  have  seasoned  it  enough.  Have  some  guts  well- 
scraped  and  cleaned  ; fill  them  by  passing  the  meat 
through  a funnel;  blow  into  the  guts,  to  ascertain 
whether  they  are  quite  sound,  before  filling  them.  Put 
the  puddings  into  hot  water  without  salt,  and  let  them 
simmei*,  but  not  boil.  When  the  water  simmers  prick 
the  puddings  with  a needle  from  time  to  time ; if  the 
blood  appears,  they  are  not  done,  and  must  continue 
simmering  till  they  are  firm.  Take  them  out  when  cold, 
and  when  wanted  prick  them  and  fry  them  in  lard.  Be 
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careful  not  to  fill  the  guts  too  much,  or  they  will  burst 
in  boiling. 

222.  White  Puddings. — F. 

Chop  up  some  undressed  fish,  slices  of  fowl,  sweet- 
breads, and  the  roe  of  carp  ; put  all  into  a mortar  and 
pound  it  well ; add  the  crumb  of  a roll  boiled  in  milk, 
almost  dry ; as  mucli  butter  as  you  have  meat  and  bread ; 
also  a cow’s  udder  boiled  and  chopped  fine,  a ^ lb.  of  rice 
(the  rice  and  udder  to  be  boiled  in  milk),  as  much  puree 
of  onion  as  rice,  and  the  yolks  of  5 or  6 eggs,  added  one 
by  one.  Each  time  you  put  an  ingredient  into  the  mortar 
pound  it  Avell,  before  adding  another.  Put  it  then  into 
a large  deep  dish  with  salt,  pepper,  nutmeg,  and  a pint 
of  good  fresh  cream  ; mix  all  well  together,  have  ready 
guts  well-cleaned,  and  fill  them.  Boil  them  the  same 
as  the  black  puddings,  only  in  milk  instead  of  water. 
When  cold,  broil  them  on  paper  over  a gentle  fire. 

223.  Veal  Sausage. — G. 

Take  1 lb.  of  veal,  freed  from  skin  and  veins,  ^ lb.  of 
beef-marrow  ; chop  them  fine  ; add  the  yolks  of  5 eggs ; 
put  all  into  a mortar  with  a tea-spoonful  of  salt,  - a tea- 
spoonful of  pepper,  a little  nutmeg,  and  a tea-spoonful 
of  sliallots  chopped  fine  : pound  all  v'ell  together;  spread 
it  upon  wafer-paper  about  the  size  of  ^ of  a sheet  of  j)aper, 
the  thickness  of  a crown-piece  ; roll  them  up  in  the 
shape  of  sausages  ; dip  them  in  yolk  of  egg  beat  up  with 
a little  salt,  and  then  in  bread-crumbs,  and  fry  them  in 
hot  lard  : fowl  may  be  used  instead  of  veal.  The  above 
may  be  put  into  well-cleaned  guts  instead  of  wafer-paper. 

224*.  Paulaner  Sausage. — G. 

Take  2 lb.  of  carp  freed  from  skin  and  bone  ; to  this 
add  the  same  quantity  of  bread-crumbs  boiled  in  milk, 
and  strained,  and  the  fourth  part  as  much  butter ; chop 
or  pound  all  very  fine ; in  the  meantime  put  4-  eggs 
and  2 oz.  of  butter  into  a pan  on  the  fire,  and  stir  them 
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about  till  they  begin  to  thicken  ; then  pour  them  into  a 
dish,  and  when  cool,  add  the  above  ingredients  together 
with  2 w^hole  eggs,  some  salt,  pepper,  grated  nutmeg 
and  a clove  of  garlic  grated.  When  it  is  all  mixed  well 
together,  form  it  into  the  shape  of  sausages  ; roll  them 
in  yolk  of  egg  and  bread-crumbs,  and  fry  them  in  lard 
till  of  a fine  brown  colour. 

225.  Crayfish  Sausage. — G. 

Boil  24-  or  30  crayfish  in  a little  water  till  they  are  of 
a fine  red  colour ; take  them  out  and  pick  the  meat 
carefully  from  the  tail  and  claws ; set  it  aside  ; pound 
the  shells  with  4 oz.  of  butter ; set  it  on  the  fire  to  sim- 
mer ; when  the  butter  is  of  a fine  red  and  well  impreg- 
nated with  the  flavour  of  the  fish,  strain  it,  and  let  it 
cool ; chop  the  meat  of  the  tails  and  claws  fine  ; proceed 
as  for  Paulaner  sausage,  mixing  in  the  crayfish-butter 
very  carefully  with  the  whole. 

226.  Westphalian  Sausages. 

Take  6 lb.  of  lean  beef,  and  2 lb.  of  cow’s  udder-fat ; 
boil  the  meat,  but  let  the  fat  only  parboil ; then  mince 
them  up  as  fine  as  possible ; take  about  a third  of  the 
quantity  of  bread-crumbs,  which  have  been  soaked  in 
the  soup,  the  soup  being  well-pressed  from  them ; add 
salt,  pounded  pepper,  cloves  and  sausage-herbs : mix  the 
whole  well  together,  and  fill  fat  ox-guts  w Inch  have  been 
thoroughly  cleaned.  Parboil  them ; then  smoke  them 
of  a yellowish  colour.  To  be  eaten  wdth  other  things, 
or  w^armed  Avith  cabbage,  or  fried  in  butter.  They  will 
not  keep  good  very  long. 

227.  Pork  Sausages. — G. 

To  4 lb.  of  fresh  lean  pork  (the  leg  is  the  best  part) 
take  I lb.  of  bacon  ; chop  all  up  quite  small ; put  it  into 
a deep  dish,  and  knead  it  Avell  with  a pint  of  water ; let 
it  stand  till  the  next  day,  then  add  salt,  pepper,  ginger, 


PAFESEN. 


69 


marjoram  and  coriander  seeds,  according  to  your  taste ; 
knead  it  again,  adding  the  same  quantity  of  water,  or 
as  niucli  as  will  make  the  whole  of  a proper  consistency. 
Have  guts  ready  cleaned,  and  fill  them.  They  may  be 
fried,  or  hung  in  the  chimney  to  smoke.  If  the  pork 
you  use  for  sausages  be  fat,  no  bacon  will  be  necessary. 

228.  Pafesen. — G. 

Under  the  name  of  a ‘ pafesen’  is  comprised  every  dish 
containing  a farce  between  slices  of  bread  dipped  in  egg 
and  f ried. 

229.  Pafesen  of  Calf's  Brains. — G. 

Rasp  and  cut  a stale  loaf  into  thin  slices ; have  ready 
the  brains,  boiled  and  skinned  ; add  a sixth  part  as  much 
beef-marrow,  the  same  quantity  of  bread-crumbs,  some 
salt,  pepper,  and  a little  parsley  ; chop  all  very  fine  to- 
gether ; when  well-mixed,  spread  it  about  the  thickness 
of  the  back  of  a knife  on  a slice  of  bread,  covering  it 
with  another,  thus  forming  a sandwich  ; sprinkle  it  well 
with  milk  on  both  sides.  A quarter  of  an  hour  before 
serving,  set  a pan  on  the  fire  with  plenty  of  lard  ; when 
it  is  melted  and  begins  to  smoke,  beat  up  4^  or  5 eggs 
with  a little  salt,  dip  the  pafesen  into  it,  then  carefully 
put  them  into  the  boiling-hot  lard,  not  more  at  once  than 
will  cover  the  bottom  of  the  pan ; they  will  not  take 
above  two  or  three  minutes  frying  ; trim  them  neatly 
before  sending  them  to  table.  To  be  eaten  quite  hot. 

230.  Pafesen  of  Anchovies. — G. 

On  fast-days  a Paulaner  farce  (No.  224.),  on  other 
days  a farce  of  fowl  or  veal,  mixed  with  a few  ancho- 
vies, may  be  used  the  same  as  the  pafesen  of  calf’s 
brains. 

Pafesen  may  be  multiplied  in  an  endless  variety,  as 
all  kinds  of  forcemeat  made  cither  of  fish,  fowl,  hare, 
sweetbreads,  &c.,  may  be  used.  They  make  a pretty 
side  or  supper  dish. 
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231.  Roulettes. — D. 

Brown  1 oz.  of  grated  onion  in  oz.  of  butter  with 
2 oz.  of  flour,  thin  it  with  \ pint  of  bouillon  ; let  all  boil 
till  it  is  smooth,  then  stir  in  ^Ib.  of  any  roast  or  boiled 
meat,  chopped  fine ; 3 boned  anchovies  minced,  pounded 
pepper,  salt  and  a little  mace,  the  juice  of  half  a lemon 
and  a glass  of  white  wine.  When  it  is  quite  cold  cut  it 
into  the  shape  of  sausages  ; roll  them  in  bread-crumbs, 
then  in  egg  beat  up,  again  in  bread  and  egg,  and  lastly 
again  in  bread-crumbs  ; fry  them  in  plenty  of  hot  lard  ; 
garnish  with  fried  parsley.  This  will  make  about  16 
roulettes. 

232.  Lobster  Roulette. — Z). 

Boil  the  lobsters  ; take  the  meat  out  and  chop  it  up  ; 
pound  the  shells  with  butter,  set  them  on  the  fire  and 
add  \ pint  of  water ; when  it  has  boiled  a quarter  of  an 
hour  strain  it ; set  the  liquor  again  on  the  fire  with 
2 oz.  of  flour,  a little  pounded  mace  and  a pinch  of 
sugar  ; add  bouillon  to  it  till  it  becomes  like  thick  pap ; 
then  stir  in  the  chopped  lobster  and  a little  salt : when 
quite  cold  make  it  into  shapes  and  proceed  as  above. 

233.  Fish  Roulette, — I). 

d’ake  pike,  perch  or  cod  ; boil  and  pick  away  all  bone 
and  skin.  To  ^ lb.  of  picked  fish  take  1 oz.  of  flour, 
which  brown  in  2 oz.  of  butter,  and  thin  it  with  milk 
till  it  becomes  a thickish  paste ; add  the  fish  to  it  with 
a little  pounded  mace  and  salt ; when  you  have  given 
it  a boil  up  let  it  stand  till  cold,  then  cut  it  up  and 
proceed  as  in  No.  231. 

234*.  Roulette  of  Shrimps  and  Asparagus. — D. 

Made  the  same  as  above,  chopping  the  asparagus  so 
small  that  it  will  roll  easily  into  the  shape  of  sausages ; 
finish  as  in  No.  231. 
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235.  Roulettes  of  Oystej's  and  Mussels. — D. 

To  be  made  as  oyster-sauce,  only  thicker;  or  tliey 
may  be  made  by  adding  a little  fish-forcemeat  to  them, 
rolling  them  in  egg  and  bread,  and  boiling  them  in 
butter,  as  in  No.  23  J. 

236*  Roulettes  in  Wafers. — D. 

All  the  foregoing  roulettes  may  be  rolled  in  wafer, 
which  must  be  first  cut  into  strips  of  about  2 inches  in 
length  ; dip  these  in  water,  and  fill  them  with  whatever 
you  have  made ; roll  them  up ; dip  them  in  egg  beat 
up,  then  in  bread-crumbs,  and  fry  them  in  plenty  of  hot 
lard  or  butter. 

237.  Forced  Roll. — D. 

Take  a rasped  French  roll ; cut  a lid  ofl"  one  end,  and 
scoop  out  the  inside ; make  a ragout  or  hash  of  pigeon, 
veal,  beef  or  sweetbreads,  or  whatever  you  may  have  ; 
fill  the  roll  with  it  while  warm  ; put  the  top  on  ; make 
it  stick  with  a little  white  of  egg ; dip  the  roll  in  milk 
and  fry  it  in  a good  deal  of  hot  lard  or  butter. 

238.  Anchovy  Bread. — B. 

Cut  a French  roll  into  slices,  and  fry  it  in  butter ; on 
each  piece  put  an  anchovy  split  and  boned,  by  the  side 
of  it  a poached  egg,  and  alternately  bread  and  egg  till 
the  dish  is  covered : a pretty  supper  dish.  Serve  a brown 
sauce  with  it. 

239.  Kidney  Bread. — B. 

Mince  cold  veal  or  other  kidney  very  fine  with  a little 
of  the  fat  of  the  meat,  mixed  with  an  egg  beat  up,  a 
little  pepper  and  salt ; spread  it  upon  thin  slices  of  bread, 
and  fry  it  as  above  in  hot  lard  or  butter.  A relish  for 
breakfast. 
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240.  Roast  Hare  marinated. — F. 

Clean  and  skin  the  hare  ; take  the  second  skin  off  tlie 
thighs  and  back ; lard  it  thickly ; let  it  lie  at  least  six 
hours  in  a marinate,  composed  of  vinegar,  pepper,  onions 
sliced,  parsley,  thyme,  bay-leaves,  a piece  of  butter  rolled 
in  flour  and  a little  water ; warm  the  marinate  before 
you  put  the  hare  in.  Take  it  out  and  roast  it,  basting 
the  hare  with  the  marinate ; boil  the  remainder  a little 
longer,  strain  it,  and  send  it  up  in  a sauce-boat. 

241.  Boned  Hare. — F. 

Bone  a hare  entirely  and  lard  it  with  pieces  of  bacon 
rolled  in  pepper  and  spice  ; roll  it  up  in  such  a way  that 
the  thinner  parts  being  under  the  back,  it  forms  a kind 
of  ball ; tie  it  round  ; put  it  into  a stewpan  with  2 or  3 
large  carrots,  onions  and  the  bones  of  the  hare,  to  which 
tie  a bunch  of  mixed  herbs':  cover  the  hare  with  thin  slices 
of  bacon,  add  2 glasses  of  white  wine,  the  same  of  thin 
soup  and  a little  salt ; put  a sheet  of  paper  well-buttered 
over  the  whole,  and  let  it  stew.  You  may  serve  it  hot 
or  cold,  straining  the  gravy  and  pouring  it  over  the 
hare. 

242.  Civet  of  Hare. — F. 

After  having  washed  and  skinned  a hare  cut  it  up  into 
joints,  keeping  the  blood  that  comes  from  it.  Make  a 
roux  of  a good  deal  of  butter,  to  which  add  some  pieces 
of  bacon  cut  into  dice,  \ a pint  of  red  wine,  the  same 
quantity  of  broth,  salt,  pepper,  a bay-leaf  or  two,  a 
bunch  of  parsley  and  chives,  and  a large  handful  of 
mushrooms;  the  hare  cut  up  together  with  the  blood. 
Let  all  stew  over  a brisk  fire  till  it  is  reduced  to  three 
parts;  add  some  button-onions  fried  in  butter  twenty 
minutes  before  serving.  Dish  it  up  in  the  form  of  a 
pyramid,  with  the  onions  and  mushrooms  round  it  ; add 
a piece  of  sugar  to  the  sauce  about  the  size  of  a nut,  and 
serve.  The  sauce  should  be  black. 
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24-3.  Leveret  a la  Saint  Lambert. — F. 

To  be  made  tlie  same  as  the  rabbit,  No.  4-46,  the  only 
diherence  being  that  you  fry  the  leveret  in  butter  before 
adding  the  bouillon  and  vegetables. 

244.  Krepinett  of  Hare. — G. 

Bone  a young  hare ; take  as  much  bacon  as  the  fourth 
part  of  the  hare  ; oz.  of  bread-crumbs  soaked  in  milk, 
the  milk  being  well-pressed  from  it,  pepper,  salt,  bay- 
leaves  and  savory  pounded ; to  be  well  chopped  up  and 
mixed  together.  This  forcemeat  of  hare  to  be  made 
into  balls  the  size  of  an  egg,  wrapt  in  the  caul  of  a calf 
and  fried  on  both  sides.  Serve  with  a sauce  (No.  90). 

RABBIT. 

245.  Matelote  of  Hahhit. — F. 

Cut  up  your  rabbit  and  fry  it  in  a little  butter  : make 
a roux,  thin  it  with  weak  soup  and  a glass  of  white  wine; 
when  it  boils  put  in  the  pieces  of  rabbit,  a little  bacon 
cut  in  dice,  mushrooms,  and  a bunch  of  mixed  herbs. 
When  nearly  done,  brown  some  button-onions  in  butter, 
moistening  it  with  the  sauce  from  the  rabbit.  Serve 
the  rabbit  in  the  centre  of  the  dish,  the  onions  and 
mushrooms  round  it ; strain  the  sauce  over. 

246.  Fricassee  of  Rabbit  a la  Saint  Lambert. — F. 

Cut  the  rabbit  in  pieces  ; let  it  boil  in  so  much  bouil- 
lon that  it  can  swim  ; season  with  salt,  pepper,  nutmeg 
and  spice ; add  2 carrots,  4 onions,  2 turnips,  3 heads 
of  celery,  and  a bunch  of  mixed  herbs  : when  the  vege- 
tables are  tender  take  them  out,  and  rub  them  through 
a sieve  to  make  a puree ; when  the  rabbit  is  done,  drain 
it;  put  it  into  a dish  ; thicken  the  sauce,  and  moisten 
the  puree  with  it,  and  smother  the  rabbit  witli  the  puree. 
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247.  Rcihhit  d la  poidette. — F. 

Cut  up  a rabbit ; let  it  lie  two  or  three  hours  in  cold 
water,  to  cleanse  it  from  the  blood;  put  it  into  a stewpan 
with  a piece  of  butter,  a handful  of  mushrooms,  a bunch 
of  parsley  and  chives  ; add  a pinch  of  flour,  pepper  and 
salt,  i pint  of  broth  and  a glass  of  white  wine ; let  it 
stew  till  the  sauce  is  reduced  ; put  the  rabbit  into  a 
dish,  add  the  yolks  of  2 or  3 eggs  to  thicken  the  sauce, 
then  pour  it  over  it. 

248.  Rabbit  en  papillotes, — F. 

Take  tender  young  rabbits,  cut  them  up  in  joints,  let 
them  marinate  some  hours  in  parsley,  chives,  mushrooms, 
and  a clove  of  garlic  all  chopped  flne,  salt,  pepper  and 
oil : cover  each  piece  with  some  of  this  seasoning,  and 
a thin  slice  of  bacon  ; wrap  each  separately  in  white 
paper  well-buttered ; broil  them  over  a gentle  fire,  and 
send  them  to  table  quite  hot  in  the  paper. 

249.  Rabbit  d la  Tartare. — F. 

# 

Bone  a rabbit ; cut  it  up  into  pieces,  which  marinate 
as  above ; dip  each  piece  in  bread-crumbs;  broil  them, 
sprinkling  with  the  marinate  ; serve  them  in  a sauce  d 
la  Tartare  (No.  88).  > 

250.  Rabbit  d la  Marengo. — F. 

Cut  up  a rabbit  in  joints;  put  it  into  a saucepan  with 
oil,  salt,  white  pepper,  a clove  of  garlic,  \ a bay-leaf, 
and  a little  nutmeg  ; let  it  boil  over  a brisk  fire  a quarter 
of  an  hour,  pour  away  half  the  oil,  take  out  the  bay -leaf 
and  the  garlic,  add  a handful  of  mushrooms,  some  chop- 
ped parsley,  a piece  of  butter  rolled  in  flour  and  the 
juice  of  half  a lemon  ; let  it  boil  up,’  then  serve. 

25 1 .  Civet  of  Rabbit. 

To  be  dressed  the  same  as  civet  of  hare  (No.  241). 


PARTRIDGE. 


75 


PARTRIDGE. 

252.  Partridge  au  gratin. — F, 

Cut  partridges  that  have  been  roasted  into  joints. 
Put  into  a dish  which  you  mean  to  send  to  table  a good- 
sized  piece  of  butter,  rolled  in  bread-raspings,  parsley, 
chives  and  shallots  chopped  fine,  pepper  and  salt;  put 
all  this  into  a Dutch  oven  to  brown ; warm  your  par- 
tridges in  a little  gravy,  and  a dash  of  vinegar ; serve 
them  on  the  gratin,  and  cover  them  with  raspings. 

253.  A Salmis  of  Partridge- — F, 

Melt  in  a saucepan  a piece  of  butter  rolled  in  flour, 
but  do  not  let  it  brown  ; add  a glass  of  broth,  the  same 
of  red  wine,  and  2 whole  shallots  (in  order  that  you 
may  take  them  out  before  serving),  a bunch  of  mixed 
herbs  (which  is  also  to  be  taken  out),  pepper  and  salt ; 
let  it  boil  half  an  hour.  Have  the  partridges  ready  cut 
up  ; warm  them  in  this  sauce,  but  do  not  let  them  boil ; 
add  the  juice  of  ^ a lemon ; garnish  the  dish  with  sip- 
pets ; put  in  the  game  and  pour  the  sauce  over  it. 

254.  Partridges  forced. — F. 

Split  the  partridges  down  the  back,  but  without  flat- 
tening them ; take  out  the  liver  and  chop  it  fine  with 
as  much  bacon  and  sweet  herbs  ; if  you  have  the  liver 
of  other  birds,  add  it  also  with  bacon  in  proportion  ; if 
you  have  no  other  liver,  take  a little  sausage-meat ; the 
crumb  of  a roll  soaked  in  milk,  the  yolks  of  2 eggs,  a 
little  pepper  and  salt ; mix  all  well  together,  and  fill  the 
‘ partridges ; rub  the  forcemeat  well  over  with  white  of 
egg  ; place  the  pigeons  on  a baking-tin  well-buttered ; 
let  them  bake  half  an  hour  in  a Dutch  oven  : just  before 
serving  add  the  juice  of  ^ a lemon  to  the  sauce,  and 
pour  it  over  them.  Pigeons  may  be  dressed  in  the 
same  way. 
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255.  Puree  of  Partridge. — F. 

Chop  up  some  roast  partridges;  after  taking  off  tlie 
skin  and  veins  pound  the  meat  with  a large  spoonful  of 
bechamel.  When  quite  smooth,  add  more  bechamel  to 
bring  it  to  the  consistency  of  thick  pea-soup ; rub  it 
through  a tammis,  warm  it  just  the  moment  before 
serving.  Serve  poached  eggs  upon  it,  and  fried  sippets 
round  the  dish.  A pretty  side  dish. 

256.  Partridges  d la  cipolata. — J. 

Fry  some  bacon  cut  in  the  form  of  dice  till  brown  ; 
take  them  out ; make  a roux,  thin  it  with  broth  or  water 
and  a glass  of  white  wine,  into  which  put  the  partridges 
cut  up  in  joints,  a handful  of  mushrooms,  the  bacon, 
and  some  button-onions,  previously  fried  in  butter.  Have 
ready  broiled  some  sausages,  out  of  one  make  three  by 
tieing  a thread  round  them  ; undo  the  thread,  and  take 
off  the  skin  before  putting  them  into  the  ragout ; add 
20  roasted  chestnuts ; boil  all  together  with  a bunch  of 
mixed  herbs.  Skim  off  the  fat,  take  out  the  herbs,  serve 
with  sippets : truffles  may  be  added.  In  putting  different 
things  into  a ragout,  such  as  mushrooms,  onions,  &c., 
care  must  be  taken  to  put  them  in  according  to  the  time 
they  require  boiling. 

257.  A Terrine  of  Partridge. — F. 

Make  a mixed  forcemeat  of  anything  you  may  have, 
as  veal,  fowl,  hare,  partridge,  sausage-meat  and  liver, 
with  an  equal  quantity  of  fat  bacon,  parsley,  chives, 
spice,  salt  and  pepper  ; chop  all  fine  ; add  a few  truffles 
cut  up  ; fill  the  body  of  2 or  3 partridges  with  this  force- 
meat, and  place  them  on  their  backs  in  a terrine  (which 
is  an  earthen  dish  with  a lid,  in  the  shape  of  a pie) ; fill 
all  the  hollow  parts  with  the  forcemeat,  cover  the  whole 
with  thin  slices  of  bacon,  put  on  the  lid,  which  you  must 
render  air-tight  with  dough,  that  no  steam  may  escape ; 
let  it  bake  three  hours,  and  serve  it  cold. 
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258.  Partridges  en  papillotes. — F. 

Divide  them  in  half,  fry  them  in  a little  butter ; when 
nearly  done,  take  them  out;  make  a sauce,  by  adding 
mushrooms,  parsley  and  shallots  chopped  fine  to  the 
butter  in  which  the  partridges  were  fried ; add  a little 
flour,  salt  and  spice,  a glass  of  white  wine  and  one  of 
broth ; let  it  boil  till  it  thickens,  then  pour  it  over  the 
partridges ; put  a very  thin  slice  of  bacon  under  and 
over  each  ; wrap  them  in  white  paper  well-oiled  or  but- 
tered, together  with  the  seasoning,  and  broil  them 
twenty  minutes  over  a gentle  fire.  Pigeons  may  be 
dressed  in  the  same  way. 

259.  Partridge  in  Salad. — F. 

Cut  up  roast  partridges;  take  off  the  skin;  trim  the 
pieces  and  put  them  into  a deep  dish,  with  mushrooms, 
anchovies,  onions,  parsley,  capers  and  gherkins,  all 
chopped  up  ; or  anything  else  you  may  have ; arrange 
all  tastefully  in  the  centre  of  the  dish,  with  a ring  round 
it  formed  of  the  hearts  of  lettuce,  hard-boiled  eggs  cut 
in  slices,  onions  and  anchovies ; make  a seasoning  of 
oil,  tarragon-vinegar,  pepper  and  salt,  and  pour  it  over 
the  whole. 

260.  A Magnonnaise  of  Partridge. — F. 

Cut  up  and  trim  roast  partridges;  have  ready  a ma- 
gnonnaise sauce  (No.  92);  place  the  birds  upon  it,  cover- 
ing them  with  the  same  sauce ; garnish  the  dish  with 
sippets,  olives,  slices  of  hard-boiled  eggs,  anchovies, 
truffles  and  jelly,  or  anything  you  please.  You  may 
give  this  dish  a very  agreeable  appearance  correspond- 
ing to  its  delicacy. 

261.  Partridge  on  a Puree  of  Green  Peas. — F. 

Pluck,  clean  and  singe  your  birds,  and  truss  them  as 
for  roasting  ; lard  them  with  bacon  rolled  in  pepper  and 
salt ; put  them  into  a stewpan  with  onions^  carrots,  a 
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few  slices  of  bacon,  a bunch  of  sweet  herbs,  a glass  of 
white  wine  and  one  of  broth  ; let  them  simmer  gently 
till  done.  Have  ready  a puree  of  green  peas  (No.  121), 
on  which  place  the  birds ; strain  the  sauce,  and  send  it 
up  in  a boat.  If  peas  are  not  in  season,  take  cabbage, 
celery,  sorrel,  or  anything  that  is. 

262.  Partridge  d la  Catalane, — F. 

Prepare  your  partridges  as  for  roasting  ; fry  them  in 
a little  butter ; take  them  out,  and  make  a roux  of  the 
same  butter ; thin  it  with  broth,  add  salt,  pepper  and  a 
bunch  of  herbs;  put  in  the  partridges  when  the  sauce 
has  boiled.  In  the.  mean  time  blanch  2 cloves  of  garlic  ; 
and,  in  another  pot,  blanch  a Seville  orange  cut  in  slices. 
A quarter  of  an  hour  before  serving,  mix  all  together, 
and  let  it  boil  till  the  partridges  are  done. 

^ 263.  Roast  Woodcock  and  Snipe. — F. 

Lard,  and  tie  a grape-leaf  round  each  bird  before 
roasting  (they  must  not  be  drawn) ; place  pieces  of 
toasted  bread  under  the  birds,  to  catch  the  trail,  and 
serve  with  the  birds. 

264.  Woodcocks  stuffed. — G. 

Pluck  and  singe  the  birds  ; take  out  the  inside  ; chop 
it  fine  with  bacon,  parsley,  onion,  salt  and  pepper;  mix 
it  with  the  yolks  of  2 eggs  ; fill  the  woodcocks  with  this 
forcemeat ; sew  them  together,  and  truss  them  as  for 
roasting.  Cover  the  bottom  of  a stewpan  with  thin 
slices  of  bacon  ; put  in  the  birds,  and  cover  them  also 
with  bacon ; let  them  simmer  a quarter  of  an  hour  ; 
pour  in  a cupful  of  broth  and  | a glass  of  white  wine  ; 
let  it  boil  over  a very  gentle  fire ; when  done,  take  out 
the  woodcocks  and  put  them  into  a dish ; skim  the  fat 
off  the  sauce,  strain  it,  add  a dash  of  vinegar,  and  serve 
it  over  tin?  birds. 
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265.  Larks  d la  minute. — F. 

When  picked,  cleaned  and  trussed,  put  the  birds  into 
astewpan  with  a piece  of  butter  and  a little  salt ; shake 
them  about,  and  let  them  brown  ; then  add  a handful 
of  mushrooms,  onions  and  parsley  chopped  fine : when 
reduced,  add  a little  flour,  a glass  of  white  wine,  and  a 
little  broth  : when  they  begin  to  boil,  take  them  oft",  and 
serve  garnished  with  toasted  bread  fried  in  butter. 

266.  Pigeons  stewed  with  Peas. — G. 

If  large,  cut  them  in  half,  after  having  trussed  them ; 
put  them  into  a stewpan  with  a piece  of  butter  and  some 
iDacon  cut  up ; brown  them,  then  add  1 quart  of  green 
peas,  and  a bunch  of  sweet  herbs ; add  a little  flour  and 
a little  broth ; set  them  over  a gentle  fire : just  at  the 
moment  of  boiling,  put  in  a piece  of  butter  rolled  in 
flour,  and  serve  when  the  sauce  is  thickened. 

267.  Pigeons  a la  crapaudine. — F. 

Split  the  pigeons  down  the  back,  and  flatten  them, 
but  be  careful  not  to  break  the  bones  ; cover  them  wdth 
chopped  parsley,  onion,  salt,  pepper  and  oil ; roll  them 
in  raspings  or  bread-crumbs  and  yolk  of  egg  ; broil  them, 
and  when  they  are  of  a fine  colour,  serve  with  a sauce 
made  of  vinegar,  salt,  pepper,  chopped  onion,  and  a 
piece  of  butter. 

268.  Pigeons  d la  Saint  Lambert. 

See  Rabbits,  No.  246. 

269.  Stewed  Pigeons. — D. 

Browm  the  pigeons  in  a little  butter,  then  take  them 
out ; make  a roux  of  a fine  colour,  put  into  it  12  button- 
onions,  a glass  of  wine  and  a little  broth,  a bunch  of 
herbs  and  2 or  3 cloves,  in  which  stew  the  pigeons  till 
tender ; when  done  put  them  into  a dish  with  the  onions; 
add  to  the  sauce  a dash  of  vinegar,  or  the  juice  of  ^ a 
lemon ; strain  it  over  the  birds ; garnish  with  fried 
bread  or  maccaroni  round  the  dish,  or  a rice  border. 
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270.  Fried  Pigeons. — F. 

Cut  the  pigeons  in  quarters ; put  them  into  a stew- 
pan  with  2 carrots,  2 onions,  a bunch  of  herbs,  a little 
broth,  pepper  and  salt ; when  done,  take  them  out  and 
let  them  get  cold ; then  roll  them  in  a paste,  or  rather 
in  bread-crumbs  and  yolk  of  egg ; fry  them  of  a fine 
colour,  garnish  with  fried  parsley.  , 

271.  Roast  Duck. — F. 

A duck  may  be  stuffed  with  sausage-meat  and  chest- 
nuts, the  sausages  being  previously  fried,  the  chestnuts 
boiled. 

272.  Duck  en  Salmis. — F. 

Roast  a duck  and  prepare  a sauce.  See  Salmis. 
Woodcocks  may  be  dressed  in  the  same  way. 

273.  Duck  in  Olives. — F. 

Melt  some  butter  in  a stewpan,  put  in  the  duck  and 
brown  it  of  a fine  colour;  pour  over  it  some  gravy  and 
broth  ; when  nearly  done,  blanch  your  olives ; stone, 
and  put  them  into  the  sauce  in  which  the  duck  has 
stewed  ; boil  it  five  minutes  more ; put  the  duck  into  a 
dish  and  the  olives  in  a ring  round  it. 

274.  Duck  d la  puree. — F. 

Put  the  duck  into  a saucepan  with  some  broth,  slices 
of  bacon,  a bunch  of  mixed  herbs,  2 large  carrots,  and 
2 or  3 onions  ; when  done,  strain  the  sauce  and  add  it 
to  the  puree,  which  you  mean  to  serve  under  the  duck, 
as  peas,  onions,  celery,  turnips,  &c. 

275.  Steived  Ducks. — G. 

Put  a couple  of  ducks  into  a stewpan,  covering  the 
bottom  with  thin  slices  of  bacon  and  sliced  onions  ; 
when  nicely  browned  on  all  sides,  pour  over  as  much 
broth  as  will  half  cover  them,  a glass  of  white  wine,  a 
few  allspice,  pepper,  salt,  ginger,  3 bay-leaves,  and  a 


GEESE. 


81 


bunch  of  sage ; let  them  stew  gently;  when  done,  drain 
them  from  the  fat.  Serve  with  a puree  of  peas  round 
the  dish,  or  rice  border.  Strain  a little  of  the  sauce 
over  the  ducks,  and  send  some  up  in  a boat.  Goose 
may  be  dressed  in  like  manner. 

276.  Hashed  Goose. — G. 

Cut  the  remains  of  a roasted  goose  into  pieces  ; pour 
over  as  much  brown  gravy  or  broth  as  will  cover  it, 
add  a spoonful  of  vinegar,  salt,  pepper,  a little  lemon- 
peel,  2 bay-leaves,  a spoonful  of  chopped  onion  and  2 
handfuls  of  bread-crumbs ; strew  over  it  2 tea-spoonfuls 
of  chopped  parsley,  and  1 of  marjoram.  Let  it  stew 
gently  half  an  hour,  and  serve. 

277.  The  legs  of  a Goose  d la  Tartare. — F. 

Take  the  legs  of  a cold  roast  goose,  dip  them  into  the 
fat  which  has  fallen  from  the  roasting ; roll  them  in 
bread-crumbs ; sprinkle  a little  oil  over  them  ; broil 
them  of  a fine  brown,  and  serve  them  with  a sauce  d la 
Tartare^  or  magnonnaise. 

278.  Galantine  of  Goose,  Turkey,  Duck  or  Fowl. — F. 

Clean  and  singe  a fowl,  bone  it,  split  it  up,  beginning 
at  the  back,  leave  as  little  meat  as  possible  on  the  car- 
case ; the  wings  must  be  previously  taken  off;  be  careful 
not  to  injure  the  skin,  which  should  be  left  quite  perfect 
on  the  flesh;  make  a forcemeat  of  fish  (No.  IS-f)  and 
an  equal  quantity  of  veal  forcemeat.  The  latter  may 
be  made  by  chopping  |:lb.  of  fillet  of  veal,  and  the  same 
quantity  of  bacon,  each  chopped  separately ; then  mix 
them  with  pepper,  salt,  onion  and  parsley  minced  fine ; 
add  an  egg,  and  pound  all  together  that  it  may  be  quite 
smooth.  Having  boned  the  fowl,  spread  it  on  the  table, 
cover  it  with  a layer  of  fish  forcemeat,  then  some  very 
thill  slices  of  fillet  of  veal,  a layer  of  veal  forcemeat,  on 
this  truffles  or  gherkins  in  thin  slices;  a layer  of  ham, 
one  of  sweetbreads,  another  of  forcemeat,  and  so  on  till 
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the  fowl  is  filled : draw  the  skin  over  it,  and  give  the 
bird  as  natural  a form  as  you  can : wrap  it  in  a cloth, 
put  it  into  a daubiere  or  stewpan  with  as  much  water 
as  it  can  swim  in,  a knuckle  of  veal,  ^ a calf’s  foot,  pep- 
per, salt,  2 large  onions,  3 carrots,  a little  bacon,  2 bay- 
leaves,  2 cloves,  and  a sprig  of  thyme  ; let  it  boil  gently 
six  hours : take  it  out,  unroll  it,  and  let  it  get  cold  : 
skim  off  the  fat  from  the  jelly ; strain  it,  and  clarify,  and 
let  it  also  be  cold,  in  order  to  be  put  round  the  fowl 
when  served.  No  carrot  or  pistachios  may  be  used  in 
a galantine. 

279.  A Terrine  or  Pie  of  various  kinds  of  Fowl, 

Game,  ^c, — F. 

A terrine  is  a pie  without  crust,  baked  in  a dish 
that  has  a lid,  and  made  for  that  purpose.  Line  the 
bottom  and  sides  with  a forcemeat,  in  the  centre  put 
game  or  fowl  boned,  or  veal ; cover  the  whole  with  thin 
slices  of  bacon  ; put  on  the  lid,  and  fasten  it  down  with 
a little  dough,  that  no  steam  may  escape ; to  be  baked 
in  a moderately  heated  oven  three  or  four  hours,  accord- 
ing to  its  size  and  the  meat  it  is  made  of : ^ lb.  of  truffles 
added  will  give  it  a most  delicious  flavour. 

280.  Fowl  Salad. — F. 

Bone  a cold  fowl ; put  it  into  a salad-bowl  with  capers, 
anchovies,  slices  of  pickled  gherkins,  hearts  of  lettuces, 
or  any  small  salad ; cut  it  up  and  mix  a salad-dressing 
with  it.  Put  it  into  a dish  as  you  would  a fricassee  of 
fowl;  garnish  it  round  with  the  hearts  of  lettuces  cut  in 
(|uarters ; ornament  the  salad  with  anchovies,  capers, 
gherkins,  the  flowers  of  the  nasturtium  and  borage  ; 
pour  over  it  the  remainder  of  the  salad-dressing. 

281.  A Magnonnaise  of  Fowl. — F. 

Make  a ring  round  a dish  of  pieces  of  cold  roast  fowl; 
in  the  centre  put  the  hearts  of  lettuces,  with  a ring 
round  them  of  hard-boiled  eggs  cut  in  quarters  ; oriia- 
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ment  the  edge  of  the  disli  with  thin  slices  of  boiled 
carrot,  pickled  gherkins,  anchovies  boned,  and  capers. 
Make  a strong  magnonnaise,  and  pour  over  the  lettuces; 
then  serve.  Before  putting  the  fowl  into  the  dish,  it 
must  be  dipped  in  a seasoning  of  vinegar,  oil,  pepper 
and  salt. 

282.  Fowl  in  Fice. — F. 

Boil  1 lb.  of  rice  in  broth,  but  do  not  take  more  than 
is  enough  to  swell  it,  as  it  must  be  very  thick ; season 
it  well ; put  a good  layer  of  it  on  a baking-pan  previously 
buttered,  or  a dish  that  will  bear  the  fire ; on  this  put  a 
fricassee  of  fowl,  the  remains  of  game,  or  a blanquette 
with  the  cold  sauce ; cover  it  over  with  rice ; shape  and 
close  it  on  all  sides  ; and  make  whatever  decoration  you 
like  on  the  top  ; bake  it,  and  be  careful,  in  removing  it 
from  the  pan  or  dish,  not  to  break  it.  Serve  it  like  a 
cake. 

Or  make  a crust  of  rice  in  the  form  of  a pie,  fill  the 
inside  with  bread  ; when  baked,  cut  off  the  top,  take  out 
the  bread,  and  fill  it  with  a blanquette,  fricassee,  &c. 

283.  Fricassee  of  Chickens. — F. 

' When  the  chickens  are  plucked,  singed  and  cleaned, 
cut  them  up  and  let  them  lie  one  or  two  hours  in  cold 
water  to  whiten  ; then  drain  them.  Put  into  a saucepan 
a piece  of  butter  and  a spoonful  of  flour  ; shake  it  about 
till  the  butter  is  melted ; thin  it  with  a glass  of  water ; 
add  salt,  white  pepper,  grated  nutmeg,  a bunch  of  parsley 
and  chives ; put  in  the  chicken,  let  it  simmer  three 
quarters  of  an  hour.  When  the  boiling  is  reduced  to 
two-thirds,  put  in  some  mushrooms,  and,  if  you  please,  a 
dozen  button-onions,  and  the  bottoms  of  2 or  3 arti- 
chokes cut  up ; the  two  latter  to  be  put  in  with  the 
chicken.  Shrimps  are  also  a great  improvement  in  a 
fricassee,  as  well  as  sippets  and  cocks’-combs  round  the 
dish.  To  make  the  flesh  of  a chicken  white,  rub  it  with 
lemon  juice,  and  cover  it  with  a sheet  of  paper  buttered 
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placed  over  the  fricassee.  Chickens  are  often  served 
whole.  The  flesh  will  be  whiter  if  they  are  put  into 
boiling  water  for  three  minutes,  and  then  in  cold,  which 
is  called  blanching  them. 

Turkey  giblets  are  prepared  in  the  same  way. 

284.  Fricassee  of  Chicken  in  ten  minutes. — F. 

Cut  up  the  chickens  and  fry  them  in  a little  butter 
for  a few  minutes ; take  them  out  and  put  into  the 
butter  some  parsley,  mushrooms,  and  chives  chopped 
up,  salt  and  spice  ; hold  it  a minute  over  the  fire  ; pour 
in  a glass  of  white  wine ; let  it  remain  on  a brisk  fire 
till  the  sauce  thickens ; then  put  the  chickens  in  till 
they  are  hot,  but  do  not  let  them  boil. 

285.  Fricassee  of  Chicken  a la  Saint  Lambert. 

Proceed  the  same  as  for  rabbit,  No.  246. 

286.  Fricassee  of  Fowl. — F. 

When  the  fowl  is  plucked,  cleaned,  and  singed,  blanch 
it,  cut  it  up  into  joints,  put  it  into  a saucepan  with  6 oz. 
of  butter ; let  it  stew  over  a brisk  fire  for  five  minutes, 
then  sprinkle  it  with  3 spoonfuls  of  flour,  and  leave  it 
another  five  minutes  to  stew ; next  pour  14-  pint  of  brotli 
over  it,  and  stir  it  till  it  is  a smooth  sauce;  during  the 
boiling  skim  off  the  butter  as  it  rises.  When  the  fowl 
is  tender  serve  it;  mix  a little  salt  and  grated  nutmeg 
in  the  sauce,  and  pour  it  over.  This  is  for  a couple  of 
fowls. 

287*  Fricassee  of  Fowl  with  Peas  or  Cauliflower. — G. 

Proceed  as  above.  When  the  fowl  is  done,  take  it 
out  and  keep  it  hot  while  you  beat  up  5 or  6 yolks  of 
eggs,  mixing  them  with  4 or  5 spoonfuls  of  the  sauce; 
hold  it  over  the  fire  till  it  begins  to  boil,  then  strain  it ; 
have  ready-boiled  a quart  of  peas  or  some  cauliflower ; 
put  it  into  the  sauce  for  a few  minutes,  arrange  the 
fowl  and  vegetables  neatly  in  the  dish,  and  pour  the 
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sauce  over;  2 eggs  are  enough  for  one  fowl.  N.B. 
Asparagus  may  be  used  instead  of  peas. 

288.  Fried  Fricassee, — G. 

Make  a fricassee  of  fowl  as  above.  When  the  eggs 
are  mixed  with  the  sauce,  give  it  an  extra  boil  up,  tlien 
pour  it  over  the  fowl,  and  let  it  stand  till  cold.  When 
quite  cold,  that  is  when  the  sauce  has  become  a jelly, 
lift  each  piece  of  fowl  carefully  up,  covered  with  its 
sauce,  strew  it  with  bread-crumbs ; dip  it  in  yolk  of  egg 
beat  up,  and  again  cover  it  with  crumbs:  have  ready 
some  hot  lard;  when  boiling,  put  in  the  fowl  and  fry 
of  a fine  brown  colour;  when  served,  strew  it  with  fried 
crisp  parsley.  Be  sure  the  lard  boils  before  the  fowl  is 
put  in,  otherwise  the  jelly  will  become  soft  and  spoil  the 
appearance. 

289.  Foivl  in  Onions. — F. 

Prepare  a fowl  as  boiled  in  rice,  only  let  it  stew  gently 
six  hours.  Glaze  12  or  15  small  onions  in  a saucepan 
with  butter  over  a slow  fire ; when  they  are  of  a fine 
brown  colour,  add  a piece  of  sugar  the  size  of  a walnut, 
and  thin  the  sauce  with  a little  of  the  liquor  in  which 
the  fowl  has  been  stewed ; put  the  fowl  into  a dish,  serve 
the  onions  round  it,  and  thicken  the  sauce  in  which 
the  onions  were  browned  with  a little  flour,  and  pour 
into  the  dish. 

290.  Capon  en  papillotes. — G. 

Blanch  a capon,  draw  off  the  skin,  and  cut  it  up. 
Make  a forcemeat  as  follows : 2 spoonfuls  of  chopped 
onions,  the  same  of  mushrooms,  one  of  tarragon,  ^ a 
’ spoonful  of  chervil,  the  same  of  parsley ; season  with 
pepper  and  salt,  about  2 oz.  of  bacon  chopped  fine,  and 
2 oz.  of  butter;  mix  all  well  together.  Take  white 
paper  well-buttered  or  dipped  in  oil,  spread  it  over 
• with  the  above,  lay  a piece  of  fowl  on  each  separate 
paper,  strewing  the  fowl  also  with  the  seasoning;  roll 
it  up  carefully  and  tie  a thread  round,  that  none  of  the 
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herbs  may  escape ; put  each  into  2 or  3 other  pieces  of 
jDaper  also  buttered,  and  let  them  broil  very  gently  over 
a clear  fire : they  will  take  from  an  hour  to  an  hour 
and  a half.  When  done  on  both  sides  take  off  the  outward 
papers,  leaving  only  the  inner  one  to  come  to  table. 

291.  Chickens  marinated. — G. 

When  plucked  and  cleaned  cut  them  into  4> ; put  them 
in  a deep  dish  to  marinate ; sprinkle  them  with  pepper 
and  salt ; cover  them  with  thin  slices  of  onions,  4 bay- 
leaves,  a handful  of  parsley,  2 shallots  and  the  juice  of 
1^  lemon;  let  them  lie  in  this  marinate  one  or  two 
hours ; from  time  to  time  they  must  be  turned  and 
moved ; then  take  them  out,  put  them  on  a cloth  which 
is  strewed  with  a good  handful  of  bread-crumbs  and  one 
of  flour  ; move  them  about  till  nearly  dry ; but  be  care- 
ful the  flour  does  not  adhere  in  lumps  upon  the  fowl ; 
then  dip  them  in  egg  and  bread-crumbs  and  fry  them 
in  hot  lard ; serve  with  a tomata  sauce  and  a salad  with 
it.  Pigeons  may  be  done  in  the  same  way. 

292.  Rombo.,  or  Fowl  in  Salad  Sauce. — D. 

Bone  a cold  roast  fowl,  or  cut  up  any  remaining  from 
the  previous  day  into  pieces  the  size  of  serving.  Make 
a sauce  as  follows  : beat  up  the  yolks  of  2 hard-boiled 
eggs,  mix  in  2 spoonfuls  of  oil,  of  vinegar,  a tea-spoon- 

ful of  chopped  parsley,  pepper,  salt,  and  a little  flour  of 
mustard,  to  which  may  be  added,  a tea-spoonful  of 
chopped  tarragon  and  onion ; let  each  piece  of  fowl  be 
separately  dipped  in  this  seasoning,  and  neatly  arranged 
in  a dish  garnished  with  hard-boiled  eggs  cut  in  rings, 
and  spi'igs  of  parsley. 

293.  A Granade  of  Fowl. — F. 

Take  the  raw  meat  of  a couple  of  fowls  (not  the  legs) ; 
chop  it  fine,  add  an  equal  quantity  of  beef-marrow,  also 
minced  very  fine,  and  the  same  of  bread-crumbs  soaked 
in  milk,  the  milk  being  pressed  from  it;  when  all  is 
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mixed  well  together,  add  by  degrees  the  yolks  of  ^ eggs, 
beat  up;  let  the 'whole  be  pounded  in  a mortar,  adding 
a little  salt,  pepper  and  grated  nutmeg : lastly,  rub  it 
through  a sieve  ; butter  a dish  or  form  ; cover  the  bot- 
tom with  the  meat  of  crabs  or  lobsters,  in  an  ornamental 
manner,  put  the  forcemeat  over  it  and  up  the  sides  about 
a finger  thick ; fill  the  middle  with  a ragout  or  hash  of 
any  kind ; cover  it  with  the  rest  of  the  forcemeat,  and 
bake  it  an  hour  and  a half.  When  served,  turn  it  out 
on  a dish  so  that  the  fish  may  be  uppermost. 

294-.  Matelote  of  Fowl  and  Eels, — F. 

Cut  a large  fat  fowl  in  quarters ; boil  it  in  stock  or 
broth  with  some  slices  of  bacon,  a little  salt,  and  a dozen 
button-onions ; when  boiled,  put  into  another  saucepan 
an  eel  cut  in  pieces,  •§  bottle  of  white  wine,  a bunch  of 
mixed  herbs,  and  some  of  the  liquor  in  which  the  fowl 
was  boiled ; stew  the  eel  till  the  sauce  is  reduced  ^ ; 
when  done,  arrange  it  in  a dish  with  the  fowl ; pour  the 
sauce  over  when  it  has  boiled  till  it  thickens ; garnish 
with  fried  bread  and  the  onions. 

295.  Forced  Fowl. — F. 

Having  cleaned  and  singed  a fowl,  fill  it  with  a fish- 
ora  veal  forcemeat  (Nos.  134*,  135).  You  may  either  put 
separately  or  mix  with  the  stuffing,  truffles  and  mush- 
rooms chopped  up  and  stewed  ip  butter,  and  the  juice 
of  a lemon,  or  some  roasted  chestnuts ; when  the  fowl 
is  filled,  sew  it  together  and  truss  it ; either  stew  it  in 
plenty  of  water  with  carrots,  onions  and  herbs,  strain- 
ing the  sauce  to  serve  with  it,  or  roast  it  and  serve 
witli  its  own  gravy. 

296.  Fowl  a la  Marengo. — F. 

Necessity  is  the  mother  of  invention.  At  the  battle 
of  Marengo,  Napoleon’s  cook,  being  in  want  of  butter, 
thought  he  could  substitute  oil,  in  order  that  the  con- 
queror might  enjoy  a greater  variety  of  dishes. 
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Cut  up  a fowl  as  for  a fricassee,  put  the  legs  into  a 
stewpan  with  a good  cruet  of  oil  and  some  vsalt,  and  five 
minutes  after  the  other  members,  let  it  fry  in  this  oil  till 
it  is  browned:  a little  before  it  is  done  put  in  a bunch 
of  mixed  herbs ; mushrooms  and  sliced  truffles  may  be 
added  ; when  done,  take  it  out,  put  the  fowl  into  a dish  ; 
have  ready  an  Italian  sauce  (No.  95),  add  it  by  degrees 
to  the  oil,  stirring  it  all  the  time;  pour  it  over  the  fowl, 
which  you  must  keep  very  hot;  garnish  with  poached 
eggs  and  fried  bread  or  sippets. 

297.  A Financih'e. — F. 

Trim  cocks’  combs  and  kidneys;  cut  the  extremities 
of  the  combs  that  the  blood  may  run  out ; put  them 
for  a moment  into  warm  water,  change  the  water  and 
set  them  on  the  fire ; when  the  outer  skin  can  be  raised 
take  them  out;  pull  off  the  skin  and  rub  them  in  a 
cloth,  but  be  careful  not  to  break  them.  Let  them 
lie  an  hour  in  warm  water;  when  they  are  very  white 
boil  them  in  bouillon  and  a little  broth  skiuimings, 
also  the  juice  of  a lemon  to  preserve  them  white.  The 
kidneys  may  be  cleaned  with  the  combs,  but  must  be 
put  into  the  bouillon  a minute  before  the  combs  are 
done.  The  combs  and  kidneys  being  thus  prepared, 
take  quenelles,  mushrooms,  and  truffles  sliced,  the 
bottoms  of  artichokes  cut  up  into  little  pieces,  sweet- 
breads or  the  livers  of  poultry,  each  previously  dressed, 
and  serve  all  together  in  a good  sauce  made  of  coulis 
and  gravy  pretty  thick  and  well-incorporated.  This  is 
called  a financiere ; you  may  serve  it  garnished  with 
sippets,  or  to  garnish  a vol-au-vent,  a stewed  fowl  or  a 
fricassee  of  chickens. 

298.  Blcmquette  of  Fowl. — F. 

To  be  made  as  a blanquette  of  veal  (No.  172),  cut- 
ting the  pieces  as  near  us  possible  the  size  of  a crown 
piece,  and  putting  them  into  a blanquette ; it  may  be 
put,  if  you  like,  into  a vol-au-vmt. 
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299.  Capon  in  Rice. — F, 

When  trussed  put  a fowl  into  a saucepan  with  as 
much  water  as  it  can  swim  in,  with  salt,  a little  thyme, 
2 bay-leaves,  2 cloves,  3 large  onions,  a carrot,  and  a 
slice  or  two  of  fat  bacon,  and  let  it  boil.  Then  boil  ^ lb. 
of  rice  in  half  of  the  liquor,  adding  a little  broth  to  it. 
Put  the  fowl  into  a dish  to  keep  hot ; boil  the  remainder 
of  the  sauce  till  it  is  reduced  to  a jelly.  Put  the  fowl 
into  a dish,  and  the  rice  round  with  the  sauce ; glaze 
the  capon  and  the  top  of  the  rice. 

300.  Capon  with  Muscles. — G. 

Cut  up  a capon  into  joints ; put  it  into  a stewpan  with 
some  slices  of  bacon,  a carrot,  and  onion  sliced,  2 bay- 
leaves,  salt,  a little  piece  of  ginger,  and  cloves  ; cover  it 
with  a pint  of  broth,  and  let  it  stew  gently.  In  the 
meantime  stew  30  or  40  muscles  in  ^ pint  of  wine ; 
when  the  shells  fly  open  they  must  be  removed.  Make 
a roux  of  4 oz.  of  butter,  and  as  much  flour  as  will  thicken 
it ; then  thin  it  with  the  wine  the  muscles  were  stewed 
in,  and  the  same  quantity  of  broth  ; stir  it  till  it  becomes 
a smooth  sauce,  and  let  it  boil.  Into  this  sauce  put  the 
capon  and  muscles;  give  them  a boil  up ; grate  a little 
nutmeg,  and  strew  some  fine  chopped  parsley  over  it  and 
serve.  Oysters  may  be  used  instead  of  muscles. 

301.  Roast  Turkey. — F. 

Lard  it ; it  may  be  stuffed  with  a forcemeat  composed 
of  different  meats  chopped  together  and  mixed  with 
sausage-meat,  to  which  may  be  added  roasted  chestnuts ; 
or  you  may  make  a forcemeat  of  a great  quantity  of 
mushrooms,  liver,  parsley,  and  onions,  all  chopped  fine. 
Serve  water-cresses  dipped  in  salt  and  vinegar  round 
the  turkey. 

302.  Turkey  aux  Truffes. — F. 

You  must  have  a fat  and  very  fresh  turkey : prepare 
it  as  for  roasting ; wash  with  a brush  in  several  waters, 
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and  peel  3 or  4 lb.  of  truffles ; chop  fine  a handful  of 
the  smallest ; chop  up  a pound  of  fat  bacon,  which  mix 
with  the  chopped  and  peeled  truffles  in  a saucepan  ; put 
those  in  also  which  are  whole,  with  salt,  pepper,  spice, 
and  a bay-leaf ; let  them  remain  on  a slow  fire  a quarter 
of  an  hour ; take  them  off,  stir  them  about,  and  when 
almost  cold,  put  them  into  the  body  of  the  turkey,  sew 
it  together,  and  let  it  remain  thus  from  four  to  eight 
days,  according  to  the  weather,  to  imbibe  the  flavour  of 
the  truffles.  When  the  turkey  is  to  be  dressed  lard  it, 
cover  it  with  paper  well-buttered  and  roast  it;  or  it 
may  be  stewed  prepared  in  like  manner. 

303.  Turkey  en  Daube. 

Take  by  preference  an  old  turkey  ; lard  it  with  large 
pieces  of  bacon  rolled  in  salt,  pepper,  parsley,  chives 
and  thyme,  all  chopped  fine ; you  may  stuff  it  with 
seasoning  as  usual  for  roast  turkey,  and  sew  it  together ; 
put  it  into  a daubiere  or  stewpan  with  slices  of  bacon, 
Y a calf’s  foot,  salt,  pepper,  onions,  carrots,  a bunch  of 
sweet  herbs,  2 bay-leaves,  a clove  of  garlic  and  2 cloves : 
pour  over  3 glasses  of  broth  and  2 spoonfuls  of  brandy ; 
put  on  the  lid,  and  wrap  a damp  cloth  round  the  edge, 
that  no  vapour  may  escape ; let  it  stew  gently  over  a 
moderate  fire,  and  be  sure  to  turn  it  when  half-done ; 
it  will  take  about  five  hours.  When  done,  take  it  out, 
skim  off  the  fat  from  the  sauce,  put  the  turkey  into  a 
dish,  and  strain  the  sauce  over  it.  The  usual  way  of 
eating  a turkey  en  daube  is  to  serve  it  cold  in  its  jelly. 

A goose  and  duck  may  be  prepared  in  the  same  way ; 
the  goose  must  be  skimmed  very  carefully,  as  much  fat 
will  rise  from  it. 

304.  Giblets  of  Turkey, — F. 

The  same  as  fricassee  of  fowl. 

305.  Turkey  in  Rice. — G. 

The  same  as  fowl  in  rice. 
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306.  Aspih,  or  Jelly  for  Cold  Poultry  ^ S^c. — G. 

Put  into  a saucepan  2 lb.  of  beef,  1 Ib.  of  veal  (the 
shin  is  preferable),  an  old  fowl  and  an  ox-heel,  with  2 
quarts  of  water ; set  it  on  the  fire  to  boil ; keep  skim- 
ming as  long  as  anything  rises  to  the  surface ; cover  it 
close,  and  let  it  simmer  for  four  hours ; then  add  of  a 
carrot  sliced,  a little  parsley,  y head  of  celery,  4?  bay- 
leaves,  and  an  onion  toasted,  having  taken  off  the  outer 
or  burnt  peel ; let  it  boil  another  hour : strain  it,  set 
a spoonful  in  a cold  place  to  see  if  it  jellies  (if  you  have 
any  ice  on  which  to  put  it,  it  will  jelly  in  a few  minutes) ; 
if  it  does  not,  you  must  let  it  boil  longer  till  it  does : 
when  strained  take  the  half  of  it,  and  add  to  it  6 or  8 
spoonfuls  of  strong  vinegar,  some  salt,  a few  pepper- 
corns, a tea-spoonful  of  allspice,  3 or  4 cloves,  and  a 
small  blade  of  ginger,  a handful  of  tarragon,  and  2 or  3 
eggs  with  their  shells ; mix  all  this  with  the  rest  of  the 
jelly,  set  the  whole  on  the  fire,  and  beat  it  with  a whisk 
until  it  is  hot,  or  just  on  the  point  of  boiling  ; then  set  it 
on  one  side,  that  it  may  no  longer  boil ; let  it  so  remain 
for  an  hour,  strain  it  through  a tammis  or  a napkin  dip- 
ped in  cold  water : beat  up  the  whites  of  2 eggs  and 
add  to  it,  and  strain  a second  time ; if  quite  clear  it  is 
'fit  for  use  ; the  whites  improve  the  flavour  and  give  the 
jelly  a trembling  pretty  effect.  Have  ready  fowl,  game, 
or  fish  previously  dressed,  cut  up  and  arranged  taste- 
fully in  a dish  with  slices  of  lemon  or  carrot,  &c.  and 
sprigs  of  parsley  between ; pour  the  jelly  over,  let  it 
stand  till  cold,  dip  the  dish  in  boiling  v’^ater  a moment 
before  turning  it  out ; or  a mould  may  be  used ; put 
some  jelly  in  first;  when  that  is  cold,  lay  fowl  or 
game  upon  it,  then  a layer  of  jelly,  and  so  on,  till  the 
Ibriii  is  filled  ; ornament  with  slices  of  lemon  and  beet- 
root round  the  dish.  The  jelly  must  be  quite  cold  be- 
fore anything  is  laid  on  it.  Pigeons  whole  look  well  in 
jelly;  and  veal  may  be  used  instead  of  fowl,  &c. 
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307.  Bleu^  or  Court-bouillon  for  all  sorts  of  Fish. — F. 

Wash  well  your  fish ; put  it  immediately  without 
scaling  into  a deep  dish,  and  sprinkle  it  plentifully  with 
boiling-hot  red  vinegar ; cover  the  dish  so  closely  that 
no  vapour  escapes  : in  a few  minutes  uncover  it,  put  the 
fish  into  a fish-kettle  of  boiling  water,  seasoned  with 
salt,  pepper,  a few  cloves,  bay-leaves,  onions  sliced 
and  a clove  of  garlic.  As  soon  as  it  is  boiled,  remove 
the  kettle  from  the  fire,  throw  in  a glass  of  cold  water, 
and  leave  it  till  the  instant  of  serving : send  it  to  table 
on  a folded  napkin  in  the  dish.  This  is  a bleu  or  court- 
bouillon  bleu ; in  the  simple  court-bouillon^  white  vinegar 
is  used. 

308.  Court-bouillon  au  Vin. — F. 

W*ash  and  scale  your  fish ; put  it  into  a fish-kettle 
filled  with  vin  ordinaire,  but  not  adulterated,  salt,  pep- 
per, garlic,  slices  of  onion,  cloves,  thyme,  bay-leaves, 
bacon,  or  butter,  and  a little  olive-oil,  if  for  fast-days. 
Hang  the  fish-kettle  on  a hook  over  a clear  fire,  and  let 
the  wine  burn,  which  gives  the  best  flavour  to  the  fish : 
let  it  be  reduced  to  two-thirds.  Take  out  the  fish,  drain* 
it  well,  and  serve  it  on  a folded  napkin.  This  court- 
bouillon  will  keep  some  time ; care  only  must  be  taken 
to  fill  up  the  kettle  with  wine  every  time  it  is  used.  It 
is  much  superior  to  that  made  with  vinegar. 

309.  Salmon  au  Bleu. — F. 

Boil  it  as  directed  above,  and  serve  with  a sauce  of 
oil  and  vinegar.  It  may  be  eaten  either  hot  or  cold. 

310.  Salmon  en  Fricandeau. — F. 

Cut  it  into  slices,  lard  and  dress  it  as  directed  for 
fricandeau  of  veal ; serve  a tomata,  pepper,  or  Italian 
sauce  with  it. 
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311.  Salmon  d la  Genevoise. — F. 

Put  into  a fish-kettle  a good  large  slice  of  salmon,  with 
mushrooms,  shallots,  chopped  parsley,  salt  and  spice, 
and  an  equal  quantity  of  broth  and  red  wine.  When 
boiled  take  out  the  fish ; have  ready  a piece  of  butter 
rolled  in  2 spoonfuls  of  flour,  thinned  with  some  of  the 
liquor  of  the  fish  in  a saucepan ; let  it  boil,  and  then 
pour  it  over  the  salmon.  Sturgeon  may  be  dressed  in 
the  same  way. 

312.  Salmon  en  papillotes. — G. 

Take  thin  slices  of  cold  salmon  that  has  been  boiled 
au  bleu ; have  ready  chopped  a handful  of  tarragon, 
one  of  parsley,  one  of  chervil,  2 spoonfuls  of  chopped 
onion,  pepper  and  salt : mushrooms  chopped  fine  may 
also  be  added.  Sprinkle  the  salmon  thickly  on  both 
sides  with  the  herbs ; put  each  separately  into  white 
paper  well-buttered;  set  them  in  the  oven  till  hot 
through,  and  send  them  to  table  in  the  paper. 

313.  Salmon  with  Caper  Sauce. — F. 

Let  several  slices  of  fresh  salmon  marinate  five  or  six 
hours  in  oil,  salt,  pepper,  parsley,  chives  and  shallots 
chopped  fine ; wrap  them  in  paper  with  all  the  mari- 
nate, and  broil  them ; take  them  out  of  the  paper  and 
serve  with  a caper  sauce. 

I 

314<.  Salmori  en  Magnonnaise. — F. 

Put  a glass  of  white  wine  into  a saucepan,  some  thin 
slices  of  onions,  carrots,  mushrooms,  a bunch  of  mixed 
herbs,  pepper,  salt,  spice,  and  the  salmon  scaled.  When 
boiled,  let  it  get  cold,  and  serve  with  a green  magnon- 
naise sauce. 


315.  Cod  d la  Bechamel. — F. 

Pull  boiled  cod  into  flakes,  and  warm  it  five  minutes 
in  a Bechamel  (No.  72). 
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316.  Cod  cm  Fromage, — F, 

This  is  cod  d la  Bechamel,  to  which  are  added  grated 
Gruyere  and  Parmesan  cheese.  Arrange  it  neatly  in  a 
dish,  cover  it  with  an  equal  quantity  of  bread-crumbs 
and  cheese  mixed  together ; sprinkle  it  with  butter,  and 
let  it  brown  in  the  Dutch  oven. 

317.  Cod  au  gratin. — F. 

Broil  and  divide  the  fish  into  flakes ; add  butter,  chop- 
ped parsley,  pepper,  spice,  3 or  4 spoonfuls  of  Bechamel, 
which  mix  with  the  cod,  and  2 or  3 eggs  beat  up : place 
it  neatly  in  a dish ; cover  it  with  raspings  or  crumbs  of 
bread;  sprinkle  it  with  butter;  garnish  with  sippets 
dipped  in  melted  butter,  and  let  it  brown  in  the  Dutch 
oven. 

318.  Cod  in  the  Butch  way, — F. 

Put  on  the  fire  in  a saucepan  of  cold  water  a piece  of 
cod,  with  a lemon  sliced  (the  pips  being  taken  out), 
salt,  thyme,  bay -leaves,  slices  of  onion  and  a piece  of 
butter;  when  it  boils,  boil  in  the  same  water  12  or  15 
Dutch  potatoes ; put  the  fish  into  a dish  with  the  pota- 
toes round  it ; mask  the  whole  with  a Dutch  sauce  made 
of  a lb.  of  butter  mixed  with  \ spoonful  of  flour,  salt, 
pepper,  nutmeg,  and  the  yolks  of  3 eggs ; thin  it  with 
a little  warm  water ; keep  stirring  it,  but  do  not  let  it 
boil ; add  a spoonful  of  vinegar,  and  pour  it  over  the 
whole. 

319.  Cod  sur  le  plat. — D, 

Cut  4 lb.  of  cod  into  slices  ; put  them  into  a deep  dish 
in  layers  with  4 spoonfuls  of  bread-raspings  (or  rusks), 
^ lb.  of  butter,  a little  grated  nutmeg  and  salt ; pour  over 
^ pint  of  wine  and  ^ pint  of  water,  also  the  juice  of  1|- 
lemon : put  the  dish  in  the  oven  or  set  it  on  a trivet  over 
charcoal ; when  it  is  half-done,  turn  the  pieces  carefully 
that  they  do  not  break ; serve  it  in  the  same  dish  with  a 
napkin  round  it. 
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320.  Cod-fish  Pudding. — D. 

Take  about  a pound  of  dressed  fish,  freed  from  skin 
and  bone,  the  same  quantity  of  bread-crumbs,  a little 
chopped  parsley,  salt,  pepper,  and  a blade  of  mace : 
beat  up  3 eggs,  and  mix  all  well  together ; butter  a form, 
pour  it  in  and  let  it  boil  one  hour  and  a half.  The 
bread  should  be  previously  soaked  in  milk,  and  strained. 
Serve  lobster  or  shrimp-sauce  with  it : if  salt  fish,  an 
egg-sauce. 

321.  Steived  Cod. — D. 

Boil  3 lb.  of  cod  in  1 pint  of  water  and  a little  salt; 
when  done  take  it  out.  Melt  2 oz.  of  butter ; add  to  it 
an  onion  chopped  fine ; 3 anchovies,  with  all  their  sea- 
soning also  chopped ; a little  grated  nutmeg,  and  3 
spoonfuls  of  raspings,  or  pounded  rusks.  When  well 
mixed  together,  add  by  degrees  ^ pint  of  broth,  the 
same  of  wine,  the  juice  of  \ lemon  and  a little  of  the 
fish-liquor ; warm  the  cod  up  in  it  a few  minutes  and 
serve. 


322.  Mackerel  d la  Maitre  d' Hotel. — F. 

Clean  and  wipe  the  mackerel  quickly  ; split  them 
down  the  back ; let  them  marinate  at  least  half  an  hour 
(if  you  have  time,  three  or  four  hours)  in  a little  oil 
seasoned  with  pepper  and  salt ; broil  them,  and  sprinkle 
them  with  the  marinate.  Put  them  into  the  dish ; roll 
a piece  of  fresh  butter  in  a little  chopped  parsley,  pepper 
and  salt ; put  a bit  in  each  fish  ; hold  the  dish  over  the 
fire  for  a few  seconds ; serve  with  a little  lemon  or 
vinegar.  To  avoid  breaking  the  fish  while  broiling,  wrap 
them  in  oiled  paper  with  their  marinate. 

323.  Herrings  d la  Tartare. — F. 

Split  and  let  them  marinate  as  whitings  (No.  331); 
roll  them  in  bread-crumbs  and  serve  with  a sauce  d la 
Tartare. 
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324.  Red  Herrings  in  -paper  cases, — F. 

Make  a paper  case,  in  the  bottom  of  which  put  little 
pieces  of  butter,  chopped  parsley,  chives  and  mushrooms 
cut  into  small  pieces ; put  in  the  herrings,  having  first 
taken  off  the  head,  tail,  skin  and  bones,  cover  them  with 
another  layer  of  butter,  parsley,  musljirooms  and  pepper  ; 
add  bread-raspings,  and  broil  them  of  a fine  colour. 
It  will  be  found  an  excellent  relish  for  breakfast. 

325.  Red,  Herrings  broiled. — F. 

Split  them  down  the  back ; remove  the  head,  tail  and 
bones;  blanch  them  in  boiling  water;  dip  them  into 
melted  butter  or  lard,  then  in  bread-crumbs ; dip  them 
again  in  butter  and  bread-crumbs  mixed  with  chopped 
parsley  and  herbs ; broil,  and  pour  oil  over  them. 

326.  Soles,  Plaice,  Flounders  au  gratin. — F, 

When  the  fish  is  well-washed,  cleaned  and  wiped,  put 
into  the  dish  which  you  mean  to  send  to  table  a good 
piece  of  butter  rolled  in  flour,  with  chopped  parsley, 
chives,  mushrooms,  pepper  and  salt;  arrange  the  fish 
upon  it ; put  the  same  seasoning  over  it ; add  ^ glass  of 
white  wine,  or  a spoonful  of  brandy  : cover  the  dish  and 
bake  it,  or  cover  it  with  bread-raspings,  and  brown  it 
in  the  Dutch  oven. 

327.  Soles  en  Matelote  in  the  Norman  ivay. — F. 

Clean  a large  sole,  take  off  the  skin,  and  place  it  in  a 
copper  fish-kettle  sufficiently  large,  on  some  pieces  of 
butter;  season  with  some  sprigs  of  parsley,  one  of  thyme, 
a sliced  onion,  a glass  of  good  white  wine,  the  same  of 
water  or  broth,  salt,  white  pepper,  nutmeg,  12  oysters 
and  12  muscles,  which  must  be  previously  blanched  and 
taken  out  of  the  shells,  some  truffles  sliced,  if  you  like  : 
for  this  is  a sort  of  macedoine.  Cover  the  saucepan, 
and  let  all  stew  three-quarters  of  an  hour  : take  out  the 
fish  and  put  it  into  a dish,  that  will  bear  the  fire,  upon 
little  bits  of  butter ; put  the  oysters  and  muscles  round 
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it,  and  have  ready  the  following  sauce  to  pour  over  the 
sole.  Put  the  parings  of  veal  and  ham  or  bacon  into  a 
saucepan  with  some  butter  (but  do  not  let  them  brown), 
with  half  a spoonful  of  flour,  stir  it  about ; add  a little 
broth,  an  onion,  a carrot  sliced,  white  pepper,  nutmeg, 

2 bay-leaves,  very  little  if  any  salt ; when  boiled  strain 
it  twice  through  a tammis,  and  add,  if  you  think  fit,  a 
little  court-bouillon ; beat  up  the  yolks  of  2 eggs  and 
add  to  it,  that  the  sauce  may  have  a consistency ; pour 
it  over  the  fish,  which  garnish  with  truffles,  fried  bread, 
mushrooms  stirred  in  a little  lemon-juice  and  fresh  butter 
a few  minutes  over  the  fire ; also  6 gudgeons  or  6 smelts 
rolled  in  bread-crumbs  and  fried.  The  dish  must  be 
placed  on  a trivet  or  in  an  oven  ; let  it  all  boil  for  a few 
minutes ; great  care  must  be  taken  that  it  is  all  preserved 
as  white  as  possible  in  the  sauce,  and  served  very  hot. 
N.B.  This  receipt  (says  the  author)  has  never  been 
given  in  any  work. 

328.  Soles  in  Salad. — F. 

Take  fried  soles  from  the  preceding  day,  bone  and 
cut  them  up  in  pieces  about  the  size  of  a crown-piece ; 
place  them  in  the  centre  of  a deep  dish  in  the  form 
of  a crown ; garnish  with  a ring  of  the  hearts  of  lettuces 
cut  in  quarters,  hard-boiled  eggs  in  rings,  thin  slices  of 
boiled  carrots,  and  gherkins,  some  anchovies  boned,  and 
a few  capers.  Make  a ravigote  sauce  cold,  and  pour 
over  the  whole.  A pretty  supper-dish.  Cold  salmon 
may  be  dressed  the  same  way. 

329.  Soles  in  Salad ; another  way. — F. 

Bone  fried  soles,  let  them  remain  till  cold,  then  cut 
them  up  into  pieces  the  size  of  serving  ; dip  each  se- 
parately into  the  following  sauce.  Beat  up  the  yolks  of 

3 hard-boiled  eggs  in  a spoonful  of  oil  till  quite  smooth  ; 
add  by  degrees  another  spoonful  of  oil  and  2 of  vinegar, 
a little  salt,  cayenne  and  mustard  ; the  juice  of  ^ a lemon 
may  be  added.  If  any  sauce  remains,  pour  it  over  the 
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fish  when  neatly  arranged  in  the  disli,  but  there  should 
not  be  much  more  sauce  than  will  cover  each  piece  ol‘ 
fish : garnish  with  parsley. 

330.  Trout  a la  Genevoise. — F. 

Boil  it  in  a court-bouillon  of  wine  as  directed,  No. 
308,  put  into  a saucepan  a piece  of  butter,  some  mush- 
rooms, parsley  and  onions  chopped  up;  stir  them  about 
a minute  on  the  fire,  and  add  a crust  of  bread  boiled 
with  the  fish,  of  which  make  a puree ; thin  it  with  a 
little  of  the  court-bouillon  strained : drain  the  fish  and 
serve  it  on  the  sauce. 

331.  Turhot  and  Brill, — F. 

Put  into  a fish-kettle  as  much  water  as  will  boil  the 
fish,  with  salt,  20  bay-leaves,  a handful  of  thyme,  the 
same  of  parsley,  10  onions  sliced  ; let  it  boil  a quarter  of 
an  hour,  strain,  and  set  it  aside.  Clean  and  M'ipe  tlie 
inside  of  the  fish ; make  an  incision  at  the  side  that  is 
black  as  far  as  the  middle  of  the  back,  raise  the  skin  on 
both  sides,  and  take  out  about  3 joints  of  the  bone, 
which  renders  it  supple  and  prevents  its  breaking ; pass 
a thread  through  the  head  and  the  first  joints  of  the  fins ; 
rub  the  white  side  with  the  juice  of  a lemon,  and  put 
the  fish  into  the  kettle  with  the  court-bouillon  as  above, 
when  it  is  well-clarified  ; if  you  do  not  rub  the  fish  with 
lemon,  put  a pint  or  two  of  milk  into  the  court-bouillon  ; 
let  it  simmer,  but  not  boil,  for  an  hour,  or  longer  if  very 
large ; while  boiling  cover  it  with  a paper  well-buttered, 
to  prevent  its  getting  black.  When  done  take  it  out 
five  minutes  before  serving,  and  let  it  drain;  place  it  on 
a folded  napkin  in  a dish,  the  belly  uppermost : cut 
away  the  extremities  of  the  fins  and  tail ; mask  any  little 
rent  it  may  have  with  sprigs  of  parsley  ; send  up  caper 
sauce. 

332.  Broiled  Whitings. — F. 

Make  or  5 incisions  on  each  side ; let  them  marinate 
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four  or  five  hours  in  oil,  parsley,  chives  and  shallots 
chopped  up,  with  salt  and  pepper ; broil,  and  sprinkle 
them  all  the  time  with  the  marinate,  and  serve  with 
caper  sauce. — Mackerel  to  be  dressed  in  the  same  way. 

333.  Whitings  with  Herbs. — F. 

Having  taken  off  the  heads  and  tails,  put  the  fish  into 
a stewpan  rubbed  well  with  butter,  with  a handful  of 
mixed  herbs  chopped  fine  ; sprinkle  them  with  melted 
butter  and  a glass  of  white  wine ; when  half-boiled  turn 
them  : when  done  take  them  out ; add  a piece  of  butter 
rolled  in  flour  to  the  sauce,  let  it  thicken,  and  serve  the 
fish  upon  it  with  the  juice  of  a lemon. 

Whitings  may  be  dressed  in  all  the  different  ways  in 
which  herrings  are;  a la  maitre  d' hotel , or  with  a to- 
mata  sauce. 

334.  Mullets. — F. 

Make  a court-bouillon  with  water,  vinegar,  onions, 
roots,  a bunch  of  parsley,  chives,  and  a piece  of  butter  ; 
let  it  boil  half  an  hour,  then  put  in  the  mullets,  which 
require  but  a few  minutes  to  boil ; take  them  out,  and 
remove  the  scales  carefully  without  touching  the  head. 
Serve  oil  and  vinegar  with  them. 

335.  Broiled  Mullets. — F. 

Cut  off  the  heads,  gut  and  clean  them,  brown  them 
with  pepper,  salt,  butter,  parsley,  chives  and  shallots 
chopped  up ; roll  them  in  bread-crumbs  and  egg,  and 
broil  them.  They  may  be  also  dressed  as  whitings,  au 
gratin^  or  en  matelote. 

336.  A Matelote  of  Fresh-water  Fish. — F. 

Take  carp,  eels,  pike,  tench,  &c.,  or  whatever  fish  you 
may  have ; take  off  the  scales  and  gut  them : if  you  use 
tench,  eels  or  eelpouts,  rub  them  with  lemon-juice,  which 
takes  away  all  slime  : make  a roux  of  a good  piece  of 
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butter,  a good  spoonful  of  ffour,  and  a little  pinch  of 
powdered  sugar,  to  give  it  a still  finer  colour:  glaze  12 
or  15  button  onions  in  this  roux ; thin  it  with  water  and 
a glass  of  good  red  wine  : put  in  the  fish  cut  into 
slices,  some  salt,  a clove  of  garlic,  half  a bay-leaf,  a 
clove,  and  a handful  of  mushrooms : put  the  onions  at 
the  top,  that  they  may  not  boil  away  ; let  all  stew  for  an 
hour  over  a moderate  fire.  If  the  carp  has  roe,  boil  it 
five  minutes  before  serving ; have  ready  some  thin  slices 
of  toasted  bread,  which  dip  into  the  fish-liquor.  Serve 
the  fish  in  the  form  of  a pyramid,  the  onions  and  sippets 
round,  the  roe  at  the  top  : just  before  serving,  add  a 
small  piece  of  butter  and  a pinch  of  sugar  to  the  sauce 
when  strained. 

337.  Matelote  vierge. — F. 

Take  a carp,  an  eel,  and  a pike ; clean  and  scale  them ; 
cut  off  the  fins  ; skin  the  eel,  and  cut  all  into  slices,  which 
put  into  a saucepan  with  a bunch  of  mixed  herbs,  sea- 
son it,  and  add  f of  white  wine  with  ^ of  water ; put  in 
a piece  of  butter,  give  it  a few  boilings  and  take  it  off 
the  fire.  Fry  some  button  onions  and  mushrooms  in 
butter  ; add  a little  white  powdered  sugar,  pepper,  nut- 
meg and  2 or  3 spoonfuls  of  flour  mixed  with  a little  of 
the  fish-liquor ; when  the  ragout  is  done,  place  the  fish 
in  the  centre  of  a dish  ; strain  the  sauce  ; thicken  it  with 
the  yolk  of  2 or  3 eggs ; pour  it  over  the  fish  so  as  to 
mask  it,  with  the  onions  and  mushrooms  around,  also 
some  sippets  and  crayfish. 

338.  Sturgeon  fried. — G. 

Cut  the  fish  into  rather  thin  slices  ; sprinkle  it  well 
with  salt  on  both  sides  ; when  the  salt  has  drawn  out 
all  the  moisture  of  the  fish,  roll  it  in  bread-crumbs  and 
egg,  and  fry  it  in  hot  lard.  When  done  take  it  out  and 
put  a glass  of  water,  a spoonful  of  vinegar,  a bay-leaf, 
and  a little  lemon-peel  into  the  pan  ; give  it  a boil  up, 
and  strain  it  over  the  fish. 
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339.  Pike  and  Perch  d la  Tar  tare. — F, 

Clean  and  scale  3 moderate-sized  perch ; chop  up 
some  parsley,  sweet  herbs,  shallots  and  mushrooms  ; let 
the  fish  marinate  in  2 table-spoonfuls  of  oil,  the  juice  of 
a lemon,  pepper  and  salt  for  two  hours  ; then  put  the 
herbs  and  the  marinate  into  a saucepan,  with  a piece  of 
butter  and  the  yolks  of  3 eggs  beat  up,  which  let  simmer; 
then  pour  it  over  the  fish,  and  let  it  stand  till  cold  ; roll 
the  fish  with  its  sauce  in  bread-crumbs  and  egg  twice ; 
fry  them  and  serve  with  a sauce  d la  Tartare. 

340.  Tench  in  sweet  herbs. — G. 

To  clean  tench  put  them  into  water  almost  boiling, 
and  take  them  out  directly  ; then  scale  them,  beginning 
at  the  head,  taking  care  not  to  tear  the  skin  ; gut  them 
and  let  them  marinate  in  oil,  chopped  parsley,  chives, 
shallots,  thyme,  bay-leaves,  salt  and  pepper  for  some 
hours : wrap  them  with  all  their  marinate  in  2 sheets  of 
paper  well-buttered,  and  broil  them : when  done  take 
off*  the  paper,  remove  the  bay-leaves  and  thyme.  Serve 
with  a pepper  or  white  sauce. 

Tench  may  also  be  dressed  en  matelote^  and  stewed  or 
fried  as  soles. 

341.  Pike  au  bleu. — F. 

Dressed  in  a court-bouillon ; oil  and  vinegar  served 
with  it. 

342.  Roast  Pike. — F. 

When  cleaned  and  scaled,  lard  it  with  moderate-sized 
pieces  of  bacon  rolled  in  salt,  pepper,  nutmeg,  chives 
and  sweet  herbs,  chopped  very  fine ; wrap  it  in  paper 
well-buttered,  or  dipped  in  oil,  and  roast  it ; baste  it 
while  roasting  with  white  wine,  the  juice  of  a lemon  and 
some  vinegar ; pound  some  anchovies,  and  mix  them  in 
the  sauce,  strain  it  and  add  a little  gravy  : put  into  the 
sauce  some  oysters  and  capers  cut  up  ; if  you  have  no 
gravy  to  add,  thicken  it  with  a roux. 
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34^3.  Pike  in  the  Flemish  fashion. 

Clean  the  fish  and  cut  it  into  pieces  about  2 fingers 
broad,  put  it  into  a stewpan  with  a table-spoonful  of  fine 
chopped  chervil,  the  same  of  parsley,  half  as  much  shal- 
lot, pepper,  salt,  4 oz.  of  fresh  butter  and  a glass  of 
water ; put  it  on  the  fire  to  stew  for  about  twenty 
minutes.  When  the  fish  is  done,  serve  it  in  the  sauce, 
and  a ring  of  small  potatoes  round  the  dish. 

344.  Another  way. 

Clean  and  trim  a large  pike ; raise  the  skin  on  one 
side,  and  the  scales  only  on  the  other  ; lard  it  with  pieces 
of  thin  bacon  together  with  carrots  and  gherkins  on  the 
side  of  which  the  skin  is  raised ; put  a bottle  of  good 
white  wine  into  a fish-kettle  with  sliced  carrots,  an 
onion  and  a bunch  of  parsley  and  herbs ; let  it  boil  till 
it  is  reduced  to  f ths,  then  strain  it ; melt  ^ lb.  of  butter 
in  the  fish-kettle,  and  put  the  pike  in,  the  side  that  is 
larded  uppermost ; then  pour  the  wine,  &c.  over  it  with 
pepper  and  salt ; set  it  over  a gentle  fire  and  cover  it 
that  it  may  brown  : serve  it  on  the  sauce  reduced  to  a 
jelly,  and  garnish  with  forcemeat- balls,  slices  of  lemon, 
bread-sippets,  &c.  Carp  may  be  dressed  in  the  same 
way. 

345.  Fricassee  of  Pike  for  Lent. — G. 

Boil  the  pike  in  salt  and  water  ; then  pour  over  it  the 
following  fricassee-sauce  for  Lent.  Take  a spoonful  of 
flour  with  2 oz.  of  butter,  work  them  together,  add  the 
yolks  of  4 eggs  and  a pint  of  cream  by  degrees ; also 
salt,  white  pepper  and  a spoonful  of  tarragon-vinegar  ; 
set  all  this  over  the  fire,  and  beat  it  the  whole  time  with 
a whisk  till  it  thickens  ; keep  the  fish  hot  in  the  mean- 
time ; when  the  sauce  is  ready,  put  it  carefully  over  the 
fish  with  a ladle. 
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31-6.  Blue  boiled  Carp, — G. 

When  cleaned,  put  the  fish  into  a saucepan  with  slices 
of  onion,  carrot  and  celery  ; pour  over  it  as  much  boil- 
inir  vinegar  as  will  cover  it,  which  will  turn  it  blue ; 
add  a quart  of  water,  a tea-spoonful  of  black  pepper, 
the  same  of  allspice,  a little  nutmeg  and  6 bay-leaves  ; 
let  it  stew  for  an  hour  wrapt  up  in  a sheet  of  blotting- 
paper.  To  be  eaten  hot  or  cold  with  mustard  sauce. 

347.  Carp  in  Jelly. — G. 

Clean  and  scale  the  fish,  cut  it  in  slices,  put  it  into  a 
saucepan  with  a pint  of  vinegar,  the  same  of  water,  an 
onion  sliced,  a tea-spoonful  of  black  pepper,  salt,  parsley, 
4 bay -leaves  and  \ oz.  of  isinglass ; let  it  stew  gently  for 
two  hours  ; then  take  out  the  fish,  and  set  it  in  a deep 
dish  to  get  cold  ; strain  the  liquor,  put  it  into  the  sauce- 
pan again,  break  an  egg  in  to  clear  it ; place  it  on  the 
fire,  and  beat  it  with  a whisk  till  it  boils  ; pass  it  again 
through  a taramis  and  pour  it  over  the  fish  ; let  it  stand 
till  cold,  or  cut  the  jelly  when  cold  into  strips,  and  make 
a net-work  over  the  fish,  instead  of  pouring  the  whole 
over. 

348.  Forced  Carp. — G. 

Remove  all  the  flesh  carefully  from  the  bones,  and 
make  it  into  a Paulaner  forcemeat ; put  the  skeleton  of 
the  fish  into  a baking-dish  on  a very  thin  puff  paste ; 
cover  it  with  the  forcemeat,  rub  it  over  well  with  an  egg 
beat  up  ; strevv  it  thickly  with  bread-crumbs,  and  with 
a spoon  form  it  into  the  shape  of  the  fish ; sprinkle  it 
with  melted  butter,  and  bake  it  for  an  hour ; when 
done,  trim  it  neatly ; serve  it  with  a pepper  sauce.  If 
for  fast  days,  a little  vinegar  and  cream  are  to  be  poured 
into  the  baking-dish,  boiled  a few  minutes,  and  sent  up 
in  a sauce-boat. 
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349.  Stewed  Carp. — F. 

May  be  dressed  as  a Matelote  and  served  with  cray- 
fish butter,  which  has  a good  effect. 

350.  Carp  marinated. — G. 

Cut  the  carp,  when  scaled  and  washed,  into  pieces 
about  the  width  of  3 fingers ; roll  them  in  an  equal 
quantity  of  flour  and  bread-crumbs,  and  fry  them  in  hot 
lard.  In  the  meantime,  put  into  a saucepan  1 quart  of 
vinegar,  a table-spoonful  of  chopped  onion,  one  of  tar- 
ragon, a pounded  bay-leaf,  a bunch  of  chervil,  a little 
pepper  and  salt ; put  the  fish  into  a deep  dish,  and  when 
the  vinegar  boils,  strain  it  over  the  fish,  and  let  it  stand 
till  cold.  In  six  hours  it  may  be  eaten,  but  it  is  best  to 
let  it  remain  in  the  marinate  twenty-four  hours.  Soles 
may  be  dressed  in  the  same  way. 

351.  Eels  d la  poidette. — F. 

After  having  skinned  and  cleaned  your  eels,  cut  them 
into  slices,  and  let  them  boil  five  minutes  in  water  with 
2. table-spoonfuls  of  vinegar  (do  not  put  the  eels  in  till 
the  water  boils)  ; then  drain  them.  Melt  a piece  of 
butter  rolled  in  flour,  but  do  not  let  it  brown  ; add  to  it 
a glass  of  boiling  water,  the  same  of  white  wine,  salt, 
j)epper,  a bunch  of  mixed  herbs,  some  mushrooms  and  a 
dash  of  vinegar ; put  in  the  eel  and  let  it  boil  half  an 
hour ; strain  the  sauce,  thicken  it  with  the  yolks  of  2 
or  3 eggs,  and  serve.  This  ragout  is  used  to  garnish  a 
vol  au  vent. 

352.  Fried  Eels. — F. 

Skin,  clean  and  cut  your  eels  into  pieces  about  3 
inches  long ; put  them  into  a saucepan  with  \ a bottle 
of  white  wine,  some  slices  of  onion  and  carrot,  thyme, 
2 bay-leaves,  a bunch  of  mixed  herbs,  salt  and  spice; 
add  a little  water.  When  the  fish  is  boiled,  drain  it, 
and  i)ass  the  liquor  through  a tammis.  Mix  a large 


FISH. 


105 


piece  of  butter  with  2 spoonfuls  of  flour  and  a little 
grated  nutmeg  ; thin  it  with  the  liquor.  When  the 
sauce  is  quite  smooth,  add  the  yolks  of  3 eggs  and  the 
eels ; let  it  stand  till  cold,  then  roll  the  eels  in  bread- 
crumbs and  egg,  and  a second  time  in  crumbs,  and  fry 
them  just  the  moment  before  serving.  Serve  them  upon 
a tomata  or  Italian  sauce.  Soles  may  be  dressed  in  the 
same  way. 

353.  Eel  Curry, — Z). 

Melt  a good  piece  of  butter  in  a saucepan  with  2 
table-spoonfuls  of  flour,  1 of  onion  chopped  line,  a little 
pepper,  and  a dessert-spoonful  of  curry  powder ; stir  it 
till  quite  smooth ; by  degrees  add  a cupful  of  broth, 
then  put  in  the  eels ; add  a little  more  broth  or  boiling 
water ; cover  the  saucepan  close,  and  let  it  stew  gently 
till  the  eels  are  done  ; take  them  up ; put  them  into  a 
dish,  and  strain  the  sauce  over  them.  Serve  with  boiled 
rice.  Soles  may  be  dressed  in  the  same  way : they 
should  first  be  fried,  and  while  hot  separated  Irom  the 
bones  ; the  head  and  bones  set  on  the  fire  with  ^ a pint 
of  water  to  simmer  for  half  an  hour : strain,  and  then 
proceed  as  above. 

354.  Rolled  Eel. — D. 

For  this  take  a large  thick  eel ; keep  on  the  skin, 
which  you  must  wash  and  rub  well  with  a brush  ; when 
thoroughly  cleaned,  cut  it  up  through  the  back  length- 
wise ; gut  it  and  cut  off  the  head  and  tail ; when  the 
inside  is  washed,  strew  it  with  salt,  pounded  pepper, 
allspice  and  cloves ; on  which  put  a layer  of  fish  force- 
meat ; cover  that  with  rows  of  chopped  parsley,  gher- 
kins and  red  beet,  which  last  must  be  pressed  in  a cloth 
before  being  chopped  : roll  up  the  eel  in  the  shape  of  a 
long  pudding ; tie  it  round  firmly  with  a broad  tape ; 
roll  it  in  a cloth,  and  boil  it  as  directed  for  fish  in  jelly 
When  tender  take  it  out,  press  it  a little,  and  let  it  so 
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remain  till  cold.  To  be  eaten  Tvith  mustard  and  vine- 
gar, and  cut  in  very  thin  slices. 

Or  the  soup  in  which  the  eel  is  boiled  may  be  made 
into  jelly  by  adding  isinglass  to  it,  and  the  eel  when 
cold  unrolled,  and  cut  into  thin  slices  or  left  whole,  and 
the  jelly  poured  over  it. 

355.  Eel  d la  Tartare. — F. 

After  having  skinned,  washed  and  cleaned  the  eel, 
cut  off  its  head,  and  put  it  into  a deep  dish  with  salt, 
pepper,  oil,  and  a little  vinegar ; let  it  marinate  for 
twenty-four  hours,  if  you  can ; turning  it  twice  during 
that  time : put  it  into  a baking-dish  with  all  its  mari- 
nate ; bake  it  in  the  Dutch  oven,  basting  it  often  with 
the  sauce;  when  done  serve  it  in  the  form  of  a ring  on 
the  dish,  with  a sauce  d la  Tartare  in  the  centre.  If 
not  well-browned,  reduce  the  marinate  to  a jelly,  and 
glaze  it  with  it.  In  Paris  it  is  generally  first  boiled  in 
a court-bouillon,  then  rolled  in  crumbs  and  egg  and 
broiled  ; but  it  is  preferable  to  do  it  in  the  oven  as 
above. 


356.  Eel  larded. — F. 

Having  skinned  and  washed  the  eel,  lard  it  with  small 
jiieces  of  bacon  down  the  back,  roll  it  to  fonn  a ring, 
the  larded  part  uppermost,  fasten  - it  with  a skewer  and 
string  greased  ; let  it  not  project  beyond  the  interior  of 
the  dish  you  send  to  table  : put  into  a saucepan  a piece 
of  butter,  carrots  and  onions  sliced,  a clove  of  garlic, 
2 bay-leaves,  a bunch  of  thyme,  one  of  basil,  and  a 
sprig  or  two  of  parsley,  salt  and  spice ; stir  it  about  till 
the  butter  is  melted,  and  thin  it  with  water  or  broth 
(if  not  for  fast-days),  wine  or  vinegar : let  it  boil ; at 
the  end  of  an  hour  strain  it,  and  pour  it  over  the  eel, 
wliich  you  now  bake  in  a Dutch  oven ; when  done  serve 
it  on  a puree  of  sorrel,  chicory,  or  anything  you  please  ; 
send  up  in  a boat  a tomata  sauce,  or  sauce  d la  Tartare, 
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357.  Steived  Oysters, — F. 

Open  4?  dozen  oysters,  take  them  out  of  their  shells, 
give  them  one  boil  np  in  their  own  liquor,  and  drain 
them;  put  into  a saucepan  a piece  of  butter,  some 
chopped  onions,  mushrooms  and  parsley ; warm  it,  add 
a table-spoonful  of  flour,  thin  it  with  a little  gravy  or 
broth,  and  \ a glass  of  white  wine  ; boil  it  till  it  thickens, 
then  put  in  the  oysters.  Take  1 dozen  of  the  largest 
and  cleanest  of  the  shells,  wash  them,  put  4 oysters  and 
some  sauce  into  each  ; cover  them  with  raspings,  and 
sprinkle  them  with  melted  butter.  The  moment  before 
serving  put  them  on  the  gridiron ; hold  a salamander 
over  to  brown  them,  or  put  them  into  a hot  Dutch 
oven  to  colour. 

358.  Broiled  Oysters. — F. 

Open  the  largest  you  can  get,  loosen  them ; put  on 
each  a piece  of  fresh  butter  rolled  in  parsley  and  spice  ; 
put  them  on  the  gridiron,  and  when  they  begin  to  boil, 
serve  them. 

359.  Stewed  Muscles. — D. 

Wash  them  in  several  waters,  then  put  them  into 
boiling  water,  and  let  them  boil  till  the  shells  burst; 
then  take  them  out,  cut  off  the  beards  and  tongues ; put 
them  into  a saucepan  with  a good  piece  of  butter,  some 
broth,  the  same  quantity  of  white  wine,  the  juice  of  ^ a 
lemon,  a little  salt,  and  2 table-spoonfuls  of  biscuit- 
flour;  give  them  a boil  up.  Or,  beat  up  the  yolks  of 
2 eggs  with  a little  butter,  a spoonful  of  flour,  a glass  of 
white  wine,  the  juice  of  a lemon,  a little  grated  nutmeg 
and  an  onion,  into  which  stick  four  cloves,  and  add  a 
spoonful  or  two  of  the  liquor  of  the  muscles ; set  this 
on  the  fire,  stir  it  till  it  begins  to  boil,  then  put  in  the 
muscles,  and  give  them  one  boil  up.  The  onion  to  be 
taken  out  before  the  muscles  are  put  in.  They  may  be 
thus  used  in  pasties,  made  into  a gratin,  or  covered  with 
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forcemeat  and  baked  in  the  Dutch  oven.  Oysters  may 
be  dressed  in  the  same  way. 

360.  Lobsters,  Shrimps,  Crabs. — F. 

These  are  all  done  in  the  same  way.  Boil  them  for 
half  an  hour  over  a brisk  fire,  with  a handful  of  salt  in 
the  water,  pepper,  vinegar,  parsley,  bay-leaves,  thyme 
and  chives.  While  boiling  put  a red-hot  poker  seve- 
ral times  into  the  water  to  give  them  a fine  colour ; when 
done,  let  them  remain  in  the  liquor  till  cold,  then  take 
them  out,  drain  them,  and  rub  them  with  a little  butter 
or  oil ; break  the  claws,  and  split  them  through  the 
back. 

361.  Lobster  Curry. — Z). 

When  the  lobsters  are  boiled  pick  out  all  the  meat ; 
pound  the  shells  with  a piece  of  butter,  set  them  on  the 
fire  and  stir  them  about ; in  a few  minutes  pour  in  by 
degrees  as  much  broth  as  will  cover  them ; when  this 
has  boiled  ten  minutes,  strain  it,  and  put  the  shells  again 
on  the  fire  with  the  same  quantity  of  broth ; let  it  boil 
well,  and  then  strain  it  into  what  you  first  boiled : let  it 
stand  till  cold,  that  the  butter,  which  will  rise  to  the 
surface,  may  be  skimmed  off : mix  this  butter  with  1 oz. 
of  flour,  a spoonful  of  curry-powder,  and  a little  salt ; 
work  it  smooth  with  a spoonful  or  two  of  the  cold  soup  ; 
set  the  rest  of  the  soup  on  the  fire,  and  stir  the  curry 
gently  in ; when  warm  add  the  meat  of  the  lobsters, 
and  give  the  whole  a boil  up.  Patna  rice  to  be  sent  to 
table  in  a separate  dish. 

362.  Anchovy  Salad. — D. 

Clean  and  bone  some  anchovies,  reserving  only  the 
meat;  chop  up  3 or  4 hard-boiled  eggs,  the  yolks  and 
whites  separately ; chop  up  some  small  salad,  beet-root, 
endive,  &c. ; arrange  the  different  ingredients  tastefully 
in  squares,  according  to  the  colours.  Season  with  oil 
and  vinegar. 
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363.  Plukhefisk. — D, 

This  may  be  made  of  pike,  cod,  haddock,  or  any  flat 
fish.  Boil,  and  pick  it  carefully  from  the  bones  and 
skin  ; melt  a piece  of  butter,  and  stir  in  as  much  flour 
as  will  thicken  it ; then  by  degrees  add  as  much  milk 
as  will  bring  it  to  the  consistency  of  thick  cream;  put 
the  fish  in  with  a little  grated  nutmeg  and  salt;  let  it 
boil ; pour  it  over  thin  slices  of  bread  which  have  been 
fried  in  hot  butter  and  lard  : if  you  make  a gratin  of  it, 
put  it  into  a dish  without  the  bread  ; strew  the  top 
about  an  inch  thick  with  bread-crumbs ; pour  melted 
butter  over  it,  and  bake  it  in  a Dutch  oven  till  nicely 
browned.  In  this  way  the  fish  must  not  be  broken  into 
very  small  pieces,  nor  very  fluid,  or  the  bread  will  sink 
and  spoil  the  form. 

364'.  Crayfish. — F. 

Wash  them,  put  them  into  so  much  boiling  court- 
bouillon  of  white  wine,  or  water  and  vinegar,  that  they 
can  swim  in  it,  with  slices  of  onions  and  carrots,  bay- 
leaves,  garlic,  parsley  and  pepper;  let  them  boil  six 
minutes ; take  the  saucepan  I'rom  the  fire,  and  let  it 
stand  by  the  side  for  a quarter  of  an  hour  with  the  lid 
on.  Take  the  fish  out  one  by  one,  put  them  into  a deep 
dish,  and  strain  the  court-bouillon  over  them.  Let  them  ' 
drain,  and  serve  them  in  the  form  of  a pyramid  on  a 
napkin,  with  bunches  of  parsley  between.  Thus  boiled, 
they  serve  to  garnish  dishes.  If  they  are  boiled  in  red 
wine  they  are  equally  good,  though  the  red  wine  black- 
ens them. 

365.  Crayfish  Pudding, — F. 

When  boiled  pick  out  all  the  meat  from  the  crayfish, 
dry  the  shells  and  pound  them,  in  order  to  make  cray- 
fish butter ; cut  the  meat  up  in  dice,  and  put  it  into  a 
saucepan  with  the  spawn  ; add  the  meat  of  fowl  or  veal, 
some  calf’s  liver,  sweetbreads,  a little  fat  and  a roasted 
onion  all  chopped  up,  with  the  crumb  of  a roll  soaked 
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in  milk  and  drained,  the  crayfish  butter,  the  yolks  of 
eggs,  some  white  sauce,  or  anything  you  please,  with 
pepper  and  salt ; mix  the  whole  well  together,  butter  a 
form,  and  boil  it  one  hour  and  a half ; serve  with  melted 
butter.  You  may  fill  guts  well-cleaned  with  the  above, 
and  boil  them  the  same  as  white  puddings  (No.  222). 

366.  Crayfish  Butter. — F. 

Wash  and  boil  50  small  crayfish  with  a little  salt ; you 
may  pick  out  the  meat  of  the  claws  and  tails  to  serve 
for  other  purposes.  Pound  the  shells  and  the  rest  with 
a \ lb.  of  butter,  continue  to  pound  till  it  is  well-mixed; 
set  it  on  the  fire  with  a little  weak  bouillon  or  boiling 
water,  and  let  it  boil  half  an  hour.  Put  some  cold  water 
into  a deep  dish,  spread  a napkin  over  it,  and  pour  the 
cullis  through  it.  The  butter  will  rise  to  the  surface  of 
the  water,  which  take  carefully  off,  and  it  is  fit  for  use. 
Lobster-  and  shrimp-butter  are  made  in  the  same  way. 

367.  Jelly  for  Fish. — D. 

Skin  and  clean  2 lb.  of  eels,  pike,  herrings,  salmon  or 
perch  ; cut  them  in  slices,  boil  them  in  1 quart  of  water 
mixed  with  a little  soup  or  fish-liquor,  and  a cupful  of 
vinegar,  salt,  bay-leaves,  pepper,  and  a few^  cloves. 
When  the  fish  is  done  take  it  out  and  cut  it  up.  Allow 
1 oz.  of  isinglass  for  each  quart  of  the  liquor  in  your 
soup-kettle.  Boil  it  till  quite  dissolved,  clear  it  with 
egg,  and  let  it  run  through  a jelly-bag.  If  you  boil  the 
bones,  skin,  head  and  tail  of  the  fish  in  the  soup  for 
some  time  after  taking  out  the  fish,  very  little  isinglass 
is  wanted  (especially  in  using  eels,  salmon  or  herrings). 
When  the  soup  is  strained  and  clear,  pour  a little  into  a 
form  or  deep  dish ; on  it  put  2 or  3 of  the  bay-leaves 
that  have  been  boiled,  a few  peppercorns,  some  thin 
slices  of  beetroot  (w'hich  must  be  first  pressed  in  -a 
cloth  that  the  jelly  be  not  red),  lemon  and  gherkins, 
sprigs  of  parsley,  or  anything  you  like  to  ornament  it 
with ; then  put  in  the  fish  the  best  side  to  the  form,  and 
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pour  the  remaining  jelly  over  it  by  degrees,  so  that  it 
may  fill  up  all  the  spaces  between  the  fish,  and  also 
cover  it.  Let  it  stand  till  cold,  dip  the  form  in  hot 
water  the  moment  before  turning  it  out,  to  loosen  it 
from  the  sides.  If  you  use  salmon,  you  may  give  the 
jelly  a fine  colour  by  putting  some  beet-root  vinegar 
into  it  before  straining  it.  If  your  form  is  in  the  shape 
of  flowers  or  leaves,  beetroot  may  be  mixed  with  a 
little  jelly  for  the  former,  and  the  juice  pressed  from  the 
leaves  of  spinach  boiled  in  a very  little  water  for  the 
latter.  Care  must  be  taken  that  the  jelly  you  first  pour 
into  the  form  is  quite  cold,  before  the  fish  or  any  orna- 
ment is  put  upon  it.  When  turned  out  garnish  the  dish 
with  sprigs  of  parsley,  slices  of  lemon,  &c.  A very 
pretty  supper  dish. 

368.  Fish  Aspik. — G. 

This  is  made  much  the  same  as  No.  306.  Rub  the 
inside  of  a saucepan  with  butter ; slice  in  an  onion,  car- 
rot, head  of  celery,  and  parsnip,  with  a few  sprigs  of 
parsley  ; some  slices  of  tench,  with  the  bones,  fins,  head, 
skin,  and  other  offal  of  fish.  Pour  a quart  of  water 
over  the  whole,  let  it  simmer  gently  for  four  hours,  add- 
ing allspice,  cloves,  ginger  and  4 bay-leaves.  The  addi- 
tion of  vinegar  and  process  of  clearing  the  jelly  are  as  in 
No.  306.  This  can  be  used  only  for  cold  fish:  eels, 
salmon  and  soles  have  the  best  effect  in  jelly. 
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369.  Green  Peas, — F. 

Put  2 quarts  of  shelled  peas  into  a saucepan  with  a 
^ lb.  of  very  fresh  butter,  a bunch  of  parsley,  the  heart 
of  a cos-lettuce,  and  3 or  4<  little  onions,  salt,  and  a 
pinch  of  sugar;  stir  them  and  let  them  boil  half  an 
hour  over  a gentle  fire;  take  out  the  parsley,  add  a 
piece  of  butter  rolled  in  flour,  and  serve.  It  is  best  to 
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tie  the  parsley,  onions  and  lettuce  together,  and  take 
them  out  before  serving. 

370.  Green  Peas.- — G. 

Dressed  as  the  above,  with  the  addition  of  the  yolks 
of  2 or  3 eggs  just  before  they  are  done,  and  stirred 
till  they  thicken.  Fried  pigeons  or  foud  round  the  dish, 
the  peas  in  the  centre. 

371.  Beans  a la  Macedoine. — F. 

Put  into  a saucepan  some  chopped  parsley,  chives, 
mushrooms,  and  a piece  of  butter;  put  it  on  the  fire 
.with  a pinch  of  flour;  stir  all  about  for  some  minutes; 
thin  it  with  a glass  of  white  wine  and  some  broth  ; add 
a bunch  of  parsley  and  savory ; let  it  stew  gently  ; add 
the  bottoms  of  3 artichokes,  boiled  a quarter  of  an  hour 
in  boiling  water,  and  cut  into  dice  ; also  a quart  of  young 
beans  boiled  a quarter  of  an  hour  and  skinned  ; put 
them  in  with  a little  salt  and  pepper ; let  it  all  boil  up, 
take  out  the  herbs  and  serve.  If  dressed  with  cream, 
put  no  wine  nor  artichokes,  but  just  before  serving 
thicken  with  the  yolks  of  2 or  3 eggs  (No.  70). 

372.  French  Beans  an  maigre. — F. 

Having  strung  and  cut  them  lozenge-shape,  put  them 
into  boiling  water  with  some  salt ; when  done,  throw 
them  into  cold  water  to  preserve  their  colour;  drain 
them,  and  put  into  a saucepan  a piece  of  fresh  butter, 
a pinch  of  flour,  a little  very  fine  chopped  parsley  and 
onion,  salt,  grated  nutmeg,  and  a glass  of  milk,  or  of 
the  water  in  which  the  beans  have  been  boiled ; then 
put  in  the  beans,  let  them  boil  ten  minutes,  thicken 
Avith  the  yolks  of  2 or  3 eggs,  or  if  you  do  not  use  milk, 
you  may  put  a dash  of  vinegar. 

373.  French  Beans  as  Salad. — F, 

Boil  them  in  water  till  tender,  drain  them,  and  let 
them  get  cold  some  hours  before  they  are  wanted  ; sea- 
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son  them  with  pepper,  salt  and  vinegar,  and  cover  them 
carefully.  The  moment  before  serving,  drain  them 
well,  and  serve  them  with  a salad  sauce. 

374.  French  Beans  au  gras. — F, 

Boil  them  till  tender ; fry  with  some  good  dripping 
or  fat,  some  parsley  and  an  onion  chopped  very  fine ; 
put  in  the  beans,  brown  them  for  ten  minutes ; put 
them  into  a saucepan  with  a cupful  of  gravy  or  broth, 
and  boil  them  a quarter  of  an  hour  over  a gentle  fire. 
Serve  with  a thickening  of  eggs  (No.  70). 

375.  Brussels  Sprouts. — F. 

Brussels  sprouts  are  little  cabbages,  about  the  size  of 
a walnut,  and  well-formed  or  headed.  Let  them  boil  a 
quarter  of  an  hour  in  boiling  water  with  salt ; drain 
them ; put  a piece  of  butter  into  the  saucepan  ; when 
melted  put  in  the  cabbages,  with  pepper,  a little  salt 
and  gravy.  Serve  them  in  a sauce  blonde  (No.  75). 

376.  Forced  Cabbage. — F. 

From  a fine  firm-headed  cabbage  take  off  the  outer 
leaves,  also  the  stalk,  put  it  into  a deep  dish,  and  pour 
boiling  water  over  it,  whereby  the  leaves  will  be  easily 
loosed  to  admit  the  forcemeat ; let  it  drain  for  a few 
minutes,  then  fill  the  inner  part  where  the  stalk  has 
been  and  between  the  leaves  v ith  a forcemeat  of  veal 
and  bacon,  or  with  sausage-meat,  or  godiveau,  or  fish 
forcemeat : tie  it  closely  together,  and  let  it  stew  four 
hours  over  a gentle  fire,  with  onions,  carrots,  the  trim- 
mings of  meat,  bacon,  sausage,  or  anything  you  may 
have.  When  done,  strain  the  sauce,  thicken  it  with  a 
spoonful  of  flour,  and  pour  it  over  the  cabbage. 

377.  Cabbages  stewed  in  Cream.. — F. 

Boil  them  in  boiling  water  with  a handful  of  salt; 
when  tender  take  them  out  and  press  them  j put  them 
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into  a saucepan  with  a piece  of  butter,  salt,  pepper,  a 
little  nutmeg  and  a spoonful  of  flour,  with  as  much 
cream  as  will  stew  them. 

378.  Red  Cabbage  marmated. — F. 

Take  large  cabbages,  cut  them  into  4 ; cut  off  the 
end  near  the  stalk,  also  the  upper  leaves  ; slice  them  as 
for  pickling  ; put  them  into  boiling  water  with  a hand- 
ful of  salt  for  ten  minutes  ; drain,  and  put  them  into  a 
deep  dish ; season  and  cover  them  with  an  equal  quan- 
tity of  vinegar  and  water ; let  them  thus  remain  for 
three  hours,  after  which  press  them  hard  to  extract  the 
fluid ; melt  a piece  of  butter  in  a saucepan,  into  which 
put  the  cabbages,  with  as  much  gravy  or  coulis  as  will 
suffice  to  stew  them ; let  them  stew  very  gently. 

379.  Stewed  Cabbage. — G. 

T 

After  having  washed  and  cleaned  the  cabbages,  sprin- 
kle them  with  pepper  and  salt;  tie  them  2 and  2 toge- 
ther, so  as  to  form  one  head ; put  them  into  a saucepan 
rubbed  with  butter,  covered  with  slices  of  onions  and 
bay-leaves ; sprinkle  them  again  with  salt,  put  a thin 
slice  of  bacon  on  each,  and  cover  them  with  broth  ; set 
them  over  a gentle  fire,  aixi  let  them  stew  for  two  hours : 
when  done,  put  them  on  a dry  cloth  to  drain ; untie 
them,  trim  and  put  them  neatly  into  a dish,  and  pour  a 
brown  sauce  over,  or  send  them  up  plain. 

380.  Cabbage  with  Chestnuts. — D. 

Take  the  innermost  and  finest  leaves ; boil  them  till 
tender,  then  drain  and  chop  them  ; put  them  into  a 
saucepan  again  Avith  a good  piece  of  butter,  a little 
broth,  nutmeg  and  salt ; let  them  boil : have  ready  some 
boiled  or  roasted  chestnuts,  give  them  a boil  up  with 
the  cabbages,  and  serve  them  together  ; or  small  pota- 
toes may  be  browned  and  laid  upon  the  cabbage  when 
served,  To  be  eaten  with  sausages. 
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381.  Cauliflowers.'— “F. 

Pick  and  wash  them ; put  them  into  boiling  water 
with  a handful  of  salt ; when  tender  take  them  out  and 
let  them  drain,  but  do  not  let  jthem  get  cold ; put  them 
on  a dish  and  pour  a white  sauce  over,  so  that  it  may 
penetrate  all  parts,  or  a sauce  blonde,  or  a tomata  sauce. 

382.  Cauliflowers  in  Gravy. — F, 

Boil  as  above,  and  drain  them ; put  them  again  into 
the  saucepan  with  a little  dripping  and  a pinch  of  flour; 
add  some  gravy,  salt,  pepper,  nutmeg,  and  a little  broth: 
stir  them  about  as  carefully  as  possible,  that  they  do 
not  break. 

383.  Cauliflowers  in  the  Italian  way. 

Boil  them  with  a very  little  salt,  and  drain  them  ; dip 
the  largest  pieces  in  melted  butter,  mixed  with  a little 
flour  and  grated  cheese ; cover  the  smaller  parts  with 
the  same,  and  place  them  in  the  dish  in  the  form  of  a 
ball,  covering  the  whole  with  the  same  sauce ; sprinkle 
the  top  with  grated  cheese  ; with  the  feather  of  a pen 
put  over  a layer  of  butter,  and  cover  it  with  crumbs  of 
bread  ; brown  it  in  the  Dutch  oven,  and  serve  quite  hot. 

384*.  Caidifowers  au  gratin. — F. 

Take  cauliflowers  covered  with  a white  sauce  as  above; 
place  them  close  together  ; cover  them  with  crumbs  of 
bread  and  little  pieces  of  fresh  butter  ; brown  them  in 
the  Dutch  oven. 

385.  Artichokes. — F. 

Cut  off*  the  tops  of  the  leaves,  the  stalk  and  the 
under  hard  leaves  ; put  them  into  a saucepan  with  boil- 
ing water,  covering  them  about  three  parts  with  some 
salt,  pepper,  a bunch  of  mixed  herbs,  and  a little  butter  ; 
draw  out  a leaf;  if  it  comes  out  easily,  they  are  done  ; 
take  them  up,  and  let  them  drain  topsy  turvy.  Serve 
with  melted  butter  or  a sauce  blonde. 
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386.  Artichokes  forced.— F. 

Trim  and  wash  the  artichokes  ; boil  them  in  salt  and 
water ; drain  them ; take  out  the  choke,  which  replace 
by  a forcemeat  made  of  chopped  parsley,  onions,  mush- 
rooms, bacon  and  sweetbreads  iDoiled : fill  each  arti- 
choke, put  them  into  a saucepan  with  butter,  over  a very 
gentle  fire ; when  done  let  them  drain  from  the  butter, 
and  serve  them  with  a brown  sauce. 

387.  Artichokes  en  Salade. — F. 

Boil  them  in  salt  and  water ; drain  them  and  let  them 
get  cold  : have  ready  the  following  sauce  to  send  up 
with  them.  Take  the  yolks  of  2 hard-boiled  eggs,  beat 
them  up  in  a spoonful  of  vinegar,  2 of  oil,  salt,  pepper 
and  a shallot  chopped  very  fine : mix  all  well  together 
and  serve. 


388.  Artichokes  fried. — F. 

They  must  be  small  and  tender.  Cut  them  in  quar- 
ters, and  parboil  them  in  salt  and  water : make  a sauce 
d la  poulette  of  a piece  of  butter  melted,  a spoonful  of 
flour,  thinned  with  a little  cream  and  the  yolks  of  2 
eggs  ; roll  the  artichokes  in  this  sauce,  and  let  them  get 
cold ; just  before  serving  dip  them  in  the  following 
paste  and  fry  them. 

389.  Paste  for  all  sorts  of  Frying. — F. 

Beat  up  some  flour,  water,  a spoonful  of  brandy,  the 
same  of  oil,  also  salt,  if  it  be  not  for  anything  sweet. 
Beat  it  all  well,  as  for  an  omelet,  but  do  not  stir  it 
round : let  it  rest  half  an  hour ; the  moment  before 
serving  add  the  half  of  the  wliite  of  an  egg  beaten  to 
snow  : the  exact  quantity  of  water  cannot  be  given, 
practice  will  soon  teach  it.  Tlie  paste  ought  to  draw 
out  to  a great  length  from  the  spoon,  upon  raising  the 
hand  very  high.  Potato-flour  makes  all  sauces  and 
batter  lighter ; if  common  flour  is  used,  much  lees  may 
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be  taken.  Another  way,  almost  as  delicate,  is  to  mix 
flour  and  milk  together,  adding  a dash  of  vinegar  and  a 
little  salt,  with  the  white  of  egg  as  above. 

Dip  the  artichokes  in  the  batter;  fry  them  in  hot  lard 
of  a fine  yellow  colour;  serve  them  garnished  with 
parsley  fried  in  the  same  pan,  and  sprinkled  with  salt. 
Let  the  lard  remain  a quarter  of  an  hour  in  the  pan  to 
settle ; then  pour  it  carefully  into  a clean  basin  to  use 
again. 

390.  Sauce  for  Artichokes, 

An  equal  quantity  of  bread-raspings  and  fine  chopped 
parsley  in  melted  butter,  a little  salt,  and  the  juice  of  a 
lemon,  or  dash  of  vinegar.  The  bottoms  of  artichokes 
serve  to  garnish  all  sorts  of  ragouts  or  made  dishes. 

391.  Stewed  Endive  or  Succory  (^Chicoree^, — F, 

Having  picked  and  washed  it,  boil  it  half  an  hour  in 
salt  and  water ; throw  it  into  cold  water,  press  it  dry, 
and  chop  it ; let  it  then  stew  in  a little  butter,  broth 
or  gravy ; or  make  a roux  to  mix  in  the  sauce  ; when 
done,  season  it  and  skim  off  the  fat ; serve  it  with  roast 
mutton.  If  you  make  it  en  maigre  instead  of  a roux, 
thicken  it  with  the  yolks  of  a couple  of  eggs  mixed  in  a 
little  cream  ; serve  poached  eggs  round  it. 

Lettuce  is  dressed  in  the  same  way. 

392.  A Puree  or  Farce  of  Sorrel. — F. 

Pick  and  wash  some  sorrel,  leeks,  lettuce,  chervil, 
borage  and  spinach  ; put  them  for  a minute  into  boiling 
water,  then  take  them  out  and  throw  them  into  cold 
w'ater ; drain  and  chop  them  fine ; put  a piece  of  butter 
into  a saucepan,  then  the  vegetables  with  a spoonful  of 
flour,  pepper  and  salt ; moisten  with  a little  milk ; let 
them  stew  half  an  hour ; add  the  yolks  of  2 or  3 eggs 
beat  up  (No.  70)  ; serve  it  with  poached  eggs  round,  or 
hard-boiled  eggs  cut  in  half.  If  en  gras^  add  gravy  to 
the  butter  instead  of  milk,  using  the  gravy  of  the  meat 
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you  serve  the  puree  with ; whether  fricandeau,  chops, 
&c. 

393.  Spinach. — F. 

Pick  and  wash  your  spinach ; boil  it  in  boiling  water 
with  a lettuce,  to  render  it  sweeter ; throw  it  into  cold 
water  and  then  drain  it  well ; chop  it  fine,  put  it  again 
into  a saucepan  with  a good  piece  of  butter ; let  it  sim- 
mer gently  a quarter  of  an  hour  ; add  a little  salt,  sugar 
and  nutmeg,  also  a pinch  of  flour ; thin  it  with  a little 
milk  or  cream,  let  it  stew  another  quarter  of  an  hour 
and  serve.  If  you  make  it  au  gras,  in  the  place  of  milk 
use  broth  or  gravy ; and  when  done  in  this  way,  serve 
it  garnished  with  fried  sippets. 

394-.  Spinach. — G. 

Wash  your  spinach  in  3 or  4 waters,  pick  every  leaf 
separately ; boil  it  in  salt  and  water  till  tender ; throw 
it  into  a sieve  to  drain,  and  pour  cold  water  over  it ; 
then  press  it  well  between  two  trenchers,  and  chop  it 
up  fine  ; chop  up  a small  onion,  fry  it  in  2 oz.  of  butter 
and  a spoonful  of  flour  till  of  a fine  brown  ; add  the 
spinach  to  it  and  stir  it  well ; pour  over  as  much  broth 
as  will  make  it  like  thick  pap ; let  it  boil  a quarter  of 
an  hour ; season  it  with  a little  salt  and  nutmeg  : put  it 
into  a dish,  with  carbonade,  slices  of  sausage,  ham,  or 
tongue  around.  For  eight  persons  allow  a pint  of  pressed 
spinach. 

395.  Trvjffles  au  naturel. — F. 

Take  Kne  large  truffles,  wash  and  clean  them  well ; 
wrap  each  in  5 or  6 pieces  of  paper,  which  you  then 
wet ; and  bake  them  in  hot  cinders,  or  a Dutch  oven, 
for  an  hour;  take  off  the  paper,  dry  them,  and  send 
them  to  table  quite  hot  in  a napkin. 

396.  Truffles  in  Wine. — F. 

Boil  them  whole  in  a saucepan  with  chopped  bacon, 
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a bunch  of  mixed  herbs,  a clove  of  garlic,  some  gravy 
or  bouillon,  and  half  a bottle  of  good  white  wine : drain 
them  and  serve  quite  hot  in  a napkin. 

397.  Forced  Onions. — D. 

Take  large  Spanish  onions,  remove  the  outer  peel, 
cut  off  a piece  at  one  end  to  form  a lid,  scoop  out  the 
inside,  and  fill  it  with  forcemeat  (No.  138)  ; put  the  lid 
on  and  fasten  it  with  a tape,  or  tie  it  in  a piece  of  mus- 
lin : put  them  into  boiling  water  with  salt,  and  let  them 
boil  till  tender;  untie  and  put  them  into  a dish,  with  a 
sauce  as  follows : — Brown  1 oz.  of  flour  in  1|  of  butter, 
a little  pepper  and  a few  slices  of  gherkins,  with  a spoon- 
ful of  mushroom  catsup,  and  as  much  bouillon  as  will 
thin  it;  a squeeze  of  lemon  may  be  added:  give  the 
onions  a boil  up,  and  serve  them  with  the  sauce  poured 
over. 

398.  Onions  d la  crtnie. — F. 

Take  button-onions  and  boil  them  in  boiling  water 
and  salt  till  tender ; drain  them ; put  a piece  of  butter 
into  a saucepan  with  the  onions  powdered  with  flour, 
pepper  and  salt ; pour  cream  over  them,  and  keep  turn- 
ing all  the  time  with  a spoon  till  they  begin  to  boil, 
then  serve. 

399.  Stewed  Onions, — F. 

Make  a roux  of  a fine  colour  with  flour  and  butter ; 
thin  it  with  a glass  of  red  wine  and  one  of  bouillon  ; 
put  in  your  onions,  which  must  be  previously  boiled  a 
quarter  of  an  hour  in  boiling  water,  with  a bunch  of 
parsley,  chives,  cloves,  bay-leaves  and  thyme:  let  them 
boil  till  the  sauce  thickens,  and  serve  with  thin  slices  of 
bread  fried. 

400.  Lettuce  forced. — G. 

Take  fine  Dutch  lettuces,  and,  having  removed  the 
outer  leaves,  boil  them  a quarter  of  an  hour  in  boiling 
water;  then  put  them  into  cold  water,  and  let  them 
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drain ; have  ready  a forcemeat  made  of  veal  or  fowl 
(No.  135) ; open  the  lettuces,  and  into  each  put  a piece 
about  the  size  of  an  egg  ; close,  and  tie  them  carefully 
together;  put  them  into  a saucepan,  strew  them  with 
salt,  pour  some  broth  over,  and  let  ilieni  stew  gently 
three-quarters  of  an  hour ; take  them  up  carefully  with 
a slice  and  set  them  to  drain  ; untie,  and  arrange  them 
neatly  in  a dish,  and  pour  a brown  sauce  over. 

401.  Salads  of  Lettuce. — F. 

With  Bacon. — Season  your  salad  with  salt,  pepper 
and  vinegar  ; fry  little  pieces  of  bacon  cut  into  the  shape 
of  dice,  which  pour  quite  boiling-hot  over  the  lettuce. 
Mix  and  serve  it  instantly. 

With  Anchovies. — Mix  your  salad  as  usual ; put  an- 
chovies boned,  and  hard-boiled  eggs  cut  in  quarters  on 
the  top.  Serve  it  thus  without  mixing. 

With  Magnonnaise  Sauce. — Season  your  salad  as 
usual,  and  cover  it  with  a magnonnaise,  No.  92. 

402.  Cardoons  au  maigre. — F. 

Cut  them  in  pieces,  pick  and  wash  them,  boil  them 
in  boiling  water  with  salt  and  a spoonful  of  flour ; stir 
them  from  time  to  time,  to  prevent  the  upper  ones  from 
getting  black ; drain  them  when  done,  and  pour  a white 
sauce  over  them. 

403.  Cardoons  in  Gravy. — F. 

Boil  them  as  in  the  preceding  article;  put  some 
dripping  and  a spoonful  of  flour  into  a pan,  which  stir 
till  it  browns ; add  by  degrees  a ladlelul  of  broth,  a 
bunch  of  parsley,  salt  and  pepper ; let  it  all  boil  a quarter 
of  an  hour;  put  in  your  cardoons  and  a little  gravy; 
let  them  stew  till  the  sauce  is  reduced,  and  serve. 

Celery  may  be  dressed  in  the  same  way. 
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404.  Asparagus, — F, 

Take  only  the  points,  boil  them,  let  them  drain,  then 
dress  them  as  green  peas. 

405.  Asparagus  and  young  Carrots. — D. 

Scrape  and  cut  them  into  pieces  about  an  inch  in 
length  ; put  them  into  a saucepan  with  an  equal  quantity 
of  water  and  bouillon,  but  not  more  than  will  suffice  to 
boil  them  in  ; when  tender  strain  them ; put  the  sauce 
back  into  the  saucepan,  thicken  it  with  flour  and  butter, 
add  a little  salt,  grated  nutmeg  and  chopped  parsley ; 
warm  the  carrots  and  asparagus  in  it  for  a few  minutes, 
and  serve. 

406.  Asparagus  and  Shrimps, — D. 

Scrape  25  asparagus  of  middle  size,  cut  them  into 
pieces  about  an  inch  long,  boil  them  in  \ pint  of  water 
and  a little  salt : when  tender  drain  them.  Pick  a pint 
of  boiled  shrimps,  pound  the  shells  with  a little  butter, 
set  it  on  the  fire  to  brown ; by  degrees  pour  over  it 
pint  of  hot  water  or  thin  bouillon,  and  lastly  the  water 
in  which  the  asparagus  have  been  boiled.  When  it  has 
boiled  rather  less  than  half  an  hour,  strain  it ; set  it  on 
the  fire  again,  with  an  ounce  of  flour  mixed  in  a little 
butter  and  thinned  with  some  of  the  warm  liquor  ; when 
smooth,  add  it  to  the  sauce ; let  it  boil,  and  then  put  in 
the  picked  shrimps  and  asparagus,  together  with  a tea- 
spoonful of  pounded  sugar,  a little  salt,  and,  if  you  like, 
grated  nutmeg  ; give  it  a boil  up.  Put  it  into  the  centre 
of  a dish  upon  thin  slices  of  toasted  bread,  or  lay  fish 
roulettes  round  the  dish. — Lobsters  and  crabs  may  be 
dressed  in  like  manner,  with  a rice  border  round,  and 
stewed  cauliflower  mixed  with  the  lobsters. 

407.  Cucumbers  forced. — F. 

Cut  off  a slice  near  the  stalk,  and  pick  out  all  the 
seeds ; peel  them  ; have  ready  a forcemeat  either  of  fish 
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or  godiveau,  with  which  fill  them ; put  the  end  on  again 
and  fasten  it  with  little  skewers : wrap  up  each  sepa- 
rately in  a cloth ; put  them  into  a large  saucepan  with 
a piece  of  butter,  a bunch  of  mixed  herbs,  and  bouillon ; 
stew  two  hours,  and  take  them  out;  boil  the  sauce  till 
it  is  reduced,  thicken  it  with  flour,  and  pour  it  over  the 
cucumbers. 

408.  Cucumbers  a la  maitre  (T hotel. — F. 

Put  into  a saucepan  a piece  of  butter  rolled  in  chopped 
chives  and  parsley ; cut  the  cucumbers  when  peeled  in 
thick  slices  ; take  out  the  seeds ; stew  them  in  the  butter 
till  tender,  and  serve  quite  hot. 

409.  Tomatas forced. — F. 

Take  out  the  inside  of  12  tomatas  with  a spoon,  but 
be  careful  not  to  break  them ; boil  the  part  extracted, 
and  make  a puree  of  it;  chop  up  some  parsley,  fine 
herbs  and  chives  ; put  them  into  a saucepan  with  a piece 
of  butter ; add  the  puree ; season  with  salt,  pepper, 
spice,  thyme  and  a bay-leaf;  let  them  boil  a little;  take 
a piece  of  crumb  of  bread  about  the  size  of  an  egg,  dip 
it  in  bouillon,  press  and  add  it  to  the  above ; fill  your 
tomatas  with  this  forcemeat;  cover  them  with  bread- 
raspings  ; put  them  on  a baking-dish  well-buttered,  and 
bake  them. 

410.  Turnips  d la  poidette. — F. 

Cut  them  into  the  shape  of  almonds  or  olives,  but 
larger ; throw  them  into  cold  water,  then  drain  them ; 
melt  a good  piece  of  butter,  put  in  the  turnips,  keep 
stirring,  but  do  not  let  them  brown  : add  2 tea-spoonfuls 
of  flour,  a little  salt,  and  white  pepper  ; mix  altogether, 
keep  turning ; add  a cupful  of  bouillon  and  let  them 
stew  gently.  If  the  sauce  is  too  thin,  it  must  boil  till  it 
is  reduced.  Just  before  serving  add  the  yolks  of  3 or  4 
eggs  (No.  70)  and  a pinch  of  sugar. 
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4<11.  Turnips  a la  Bechamel. — F. 

Take  turnips  of  equal  size  and  boil  them  in  bouillon  ; 
when  done,  serve  them  covered  with  a sauce  a la  Be- 
charnel. 

412.  Carrots  a la  maitre  d' hotel. — F. 

Scrape  and  cut  them  into  small  pieces ; boil  them  in 
salt  and  water  with  a piece  of  butter,  or  the  fat  of 
poultry  ; melt  some  butter ; add  to  it  chopped  parsley 
and  chives,  salt  and  whole  pepper ; put  in  the  carrots, 
when  well-drained  ; stir  them  about  for  a few  minutes, 
then  serve. 

413.  Carrots. — G. 

Scrape  and  cut  them  into  thin  slices ; 2 quarts  thus 
sliced  put  into  a saucepan  with  ^ lb.  of  butter,  and 
gently  stew  them  half  an  hour ; then  sprinkle  them  with 
a spoonful  of  flour  and  pour  over  them  as  much  boiling 
bouillon  as  will  cover  them : let  them  thus  simmer  till 
all  the  sauce  or  bouillon  is  boiled  away;  add  a little 
salt  and  serve. 

414.  Salsijis  d la  poulette. — F. 

Scrape  and  throw  it  into  water  with  a little  vinegar 
in  it ; take  it  out  and  boil  it  in  plenty  of  boiling  water 
with  salt  and  a spoonful  of  flour ; when  tender  drain  it. 
Put  a piece  of  butter  into  a saucepan  with  2 spoonfuls 
of  flour ; season  it,  thin  it  with  water  or  bouillon. 
When  the  sauce  is  quite  smooth,  add  the  salsifis ; beat 
up  the  yolks  of  3 eggs  in  a little  of  the  sauce ; pour 
over  it  and  serve.  The  juice  of  a lemon  and  a pinch  of 
sugar  may  be  added. — Carrots  may  be  dressed  in  the 
same  way. 

415.  Beetroot. — F. 

Boil  it  in  water.  It  is  eaten  as  a salad  or  as  a fricas- 
see ; if  the  latter,  when  boiled  cut  it  in  slices  ; put  it 
into  a saucepan  with  butter,  chopped  parsley,  chives,  a 
pinch  of  flour,  a little  vinegar,  salt  and  pepper;  let  it 
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boil  a quarter  of  an  hour.  It  may  also  be  eaten  with 
a white  sauce. 

416.  Potatoes  a la  maitre  d' hotel. — F. 

Boil  potatoes  in  water ; before  they  are  quite  done 
peel  them,  and  cut  them  in  slices;  fry  them  with  fresh 
butter,  chopped  parsley,  chives,  salt,  pepper,  and  a dash 
of  vinegar  ; when  done  serve  them.  If  very  small,  they 
need  not  be  cut  up  in  slices. — Cold  potatoes  from  the 
previous  day  may  be  so  dressed. 

417.  Potatoes  in  the  Parisian  way. 

Put  a piece  of  butter  or  lard  into  a saucepan,  with  a 
large  onion  chopped  up  ; when  it  is  of  a fine  brown,  add 
a glass  of  water  and  the  potatoes,  with  pepper,  salt  and 
a bunch  of  herbs ; let  them  simmer  over  a gentle  fire  ; 
take  out  the  herbs  and  serve. 

418.  Potatoes  d la  creme. — F. 

Put  a good  piece  of  butter  into  a saucepan  with  a 
large  spoonful  of  flour,  salt,  pepper,  a little  grated  nut- 
meg, chopped  parsley  and  chives ; mix  all  well  together, 
add  a glass  of  cream,  put  the  sauce  on  the  fire,  and 
keep  turning  it  till  it  begins  to  boil.  Have  your  potatoes 
ready-boiled,  peeled  and  sliced ; put  them  into  the 
sauce  for  a few  minutes,  and  serve  very  hot. 

419.  Stewed  Potatoes. — F. 

Boil  them  in  water ; peel,  and  cut  them  in  slices  ; 
put  them  into  a saucepan  with  butter,  pepper,  salt, 
parsley,  chives  chopped  fine,  and  a little  flour;  then 
add  a cupful  of  bouillon  and  a glass  of  white  wine, 
more  or  less,  according  to  the  quantity  you  have  of 
potatoes : let  them  stew  till  the  sauce  thickens,  and 
serve. 

420.  Potatoes  forced. — F, 

Take  2 large  kidney  potatoes,  wash  and  peel  them, 
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cut  them  in  half  lengthwise ; scoop  out  the  inside  care- 
fully with  a spoon,  leaving  the  outer  part  about  the 
thickness  of  a penny-piece.  Take  2 large  roasted  po- 
tatoes, 2 shallots  chopped  fine,  a piece  of  butter  the 
size  of  an  egg,  a little  piece  of  fat  bacon,  a pinch  of 
parsley  and  chives  chopped  fine  ; pound  all  with  pepper 
and  salt,  form  it  into  a paste,  butter  the  insides  of  the 
potato  shells,  and  fill  them  with  this  paste,  of  which  let 
the  upper  part  be  convex ; butter  a baking-tin  with 
fresh  butter,  put  your  potatoes  on  it,  and  bake  them  in 
a moderate  oven ; in  half  an  hour,  if  the  upper  and  un- 
der parts  are  browned,  serve. 

421.  Potato  Salad, — F. 

When  boiled  and  peeled,  cut  them  up  and  season 
them  with  pepper,  salt,  oil,  vinegar  and  sweet  herbs ; 
instead  of  oil,  butter  or  cream  may  be  used  ; gherkins, 
beetroot,  anchovies  and  capers  may  also  be  cut  up  and 
added. 

422.  Potato  Balls. — F. 

Take  the  yellow  round  potatoes ; boil  and  peel  them, 
then  grate  or  mash  them.  If  for  six  persons,  add  to  them, 
when  they  are  very  hot,  4 eggs,  a little  cream,  salt, 
chopped  parsley,  chives,  and  spice ; mix  the  whole  to- 
gether. Take  on  the  end  of  a knife  about  a tea-spoon- 
ful, and  let  it  glide  into  a pan  which  you  must  have 
ready  with  boiling  lard  or  butter : this  paste  will  swell 
and  form  little  balls. 

423.  Another  way. — F. 

Having  boiled  and  peeled  your  potatoes,  pound  them 
in  a mortar,  with  a good  piece  of  butter,  2 spoonfuls  of 
boiled  cream,  a tea-spoonful  of  white  sugar,  a little  salt, 
3 eggs  one  by  one,  continuing  to  beat  all  the  time. 
Let  your  paste  be  rather  firm  than  clear,  though  not 
hard.  Flour  a pie-board,  and  make  the  paste  into  balls 
about  the  size  of  an  egg  ; roll  them  in  flour.  Put  some 
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butter  into  a frying-pan  ; when  hot  put  in  the  potatoes, 
and  fry  them  of  a fine  brown.  Serve  them  alone,  or 
garnished  with  fried  parsley. 


4-24.  Potato  Pudding  with  Ham^  ^c, — G. 

Roast  some  large  potatoes,  break  them,  and  scoop 
out  the  inside  ; to  2 quarts  of  potato  add  6 oz.  of  butter 
and  the  yolks  of  4 eggs ; work  it  through  a sieve,  season 
with  pepper  and  salt : butter  well  a form,  and  sprinkle 
it  with  bread-crumbs  or  raspings  ; fill  it  about  2 inches 
deep  with  potato  puree  ; then  put  a very  thin  layer  of 
ham,  dressed  veal,  or  anything  you  please,  which  cover 
with  potatoes  ; then  meat  again,  and  so  on  till  the  form 
is  filled  : bake  it  an  hour  ; loosen  the  sides  gently  with 
a knife,  and  turn  it  out  carefully  that  it  does  not  break. 

425.  Mushrooms  en  caisse. — F. 

Pick  and  wash  the  mushrooms,  cut  them  into  pieces  ; 
make  a paper  case  and  butter  it ; put  in  the  mushrooms 
with  little  bits  of  butter,  parsley,  chives  or  shallots 
chopped  fine,  pepper  and  salt : broil  them  over  a gentle 
fire,  send  them  to  table  in  the  paper  quite  hot. 


426.  Mushrooms  on  Toast. — F. 


Put  them  into  a saucepan  with  a piece  of  butter,  a 
bunch  of  parsley  and  a few  chives ; in  a few  minutes 
add  a pinch  of  flour,  some  salt,  and  a little  hot  water  or 
bouillon  ; when  they  are  boiled  and  the  sauce  is  dried 
up,  add  the  yolks  of  3 or  4 eggs  beat  up  in  a little 
cream  : fry  a round  of  bread  in  hot  butter,  put  it  in  the 
dish  and  pour  the  mushrooms  over  ; serve  very  hot. — 
N.B.  They  may  also  be  dressed  as  “ Salsifis  a la  pou^ 
letted 

427.  Forced  Mushrooms. — G. 


Choose  the  largest  flaps  you  can  get ; scoop  out  the 
beard ; make  a stuffing  of  a spoonful  of  chopped  onion 
well-pressed,  ^ a spoonful  of  tarragon,  and  ^ one  of 
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chervil,  2 spoonfuls  of  fine  chopped  bacon,  2 handfuls 
of  bread-crumbs  and  a little  pepper  and  salt ; with  this 
fill  the  mushrooms;  when  all  is  well  mixed  together  strew 
them  thickly  with  bread-crumbs,  and  bake  them  in  a 
Dutch  oven.  When  served  pour  a brown  sauce  over, 
in  w'hich  put  a squeeze  of  lemon, 

428.  A Summer  Dish. — D. 

Take  all  sorts  of  vegetables,  as  young  carrots,  turnips, 
asparagus,  cauliflower,  white-heart  cabbage,  &c. ; boil 
them  in  salt  and  water ; cut  them  in  round  slices ; cut 
up  a breast  of  veal  or  lamb  in  square  pieces,  which  stew 
till  about  half-done.  Put  the  roots  and  cabbage  into  a 
tin  form,  the  best  side  towards  the  tin ; in  the  centre 
place  the  meat,  making  a wall  of  vegetables  round  it 
and  on  the  top  : press  it  down  hard  with  the  hand  ; put 
a few  bits  of  butter  on  the  top,  and  pour  a little  of  the 
soup  over ; bake  it  an  hour,  but  not  in  a very  hot  oven  : 
when  done  put  a dish  upon  it  and  turn  it  out.  Use  the 
broth  in  which  the  meat  was  stewed  for  sauce,  with  a 
little  pounded  mace  thickened  with  a spoonful  of  flour 
and  a bit  of  butter,  together  with  the  yolks  of  2 or  3 
eggs  beat  up  as  No.  70. 

429.  How  to  make  Sauer  Kraut. — G. 

Take  cabbages  that  have  fine  firm  hearts,  cut  them 
into  very  thin  shreds  as  for  pickling ; put  a layer  into  a 
barrel  of  about  2 fingers’  depth,  then  one  of  salt ; after 
every  second  layer  of  salt,  put  one  of  juniper  berries, 
and  in  the  next  layer  put  a double  portion  of  salt.  Take 
about  5 lb.  of  salt  to  50  moderate-sized  cabbages  ; pour 
over  them,  if  you  want  it  very  good,  2 bottles  of  white 
wine.  Cover  the  whole  with  large  cabbage  leaves,  which 
change  as  soon  as  they  begin  to  spoil.  Cover  the  sauer 
kraut  with  a wooden  lid,  on  which  put  a heavy  weight 
to  press  it  firmly  down.  At  the  end  of  a fortnight  skim 
it,  and  wash  the  lid ; it  is  then  ready  to  dress.  Take 
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out  only  what  you  want,  and  cover  it  again  carefully. 
Rinse  the  sauer  kraut  in  hot  water  before  using  it. 

4-30.  How  to  dress  Sauer  Kraut, 

After  washing  it  in  several  waters,  put  it  into  a sauce- 
pan with  a good  piece  of  smoked  bacon,  sausages,  the 
fat  or  dripping  of  roast  meat,  the  juniper  berries,  and  2 
glasses  of  white  wine : let  it  boil  at  least  six  hours. 
Serve  it  plain,  or  with  sausages,  or  slices  of  fried  bacon, 

4*31.  Rissoles. — F. 

Roll  out  tart-paste  very  thin : put  on  it,  at  equal 
distances,  a spoonful  of  forcemeat,  or  any  hash  you 
please  ; cover  it  with  the  same  paste:  with  a knife  di- 
vide the  paste  ; pinch  the  sides  of  each  separately,  fry, 
and  serve  them  hot. 

4-32.  Rissole  of  Calves’  Brains. — G. 

Take  2 sets  of  brains ; let  them  soak  for  some  time 
in  warm  water;  skin  them  carefully  and  boil  them  a 
quarter  of  an  hour  in  salt  and  water ; let  them  drain ; 
then  fry  them  in  4?  oz.  of  butter.  When  they  have  lost 
their  fluiditj'^,  sprinkle  them  with  a spoonful  of  flour ; 
fry  them  again  a little,  and  pour  over  as  much  broth  as 
will  convert  them  into  a thickish  fluid ; beat  up  the 
yolks  of  3 eggs,  and  add  to  it,  that  it  may  become  firm 
and  thick  ; season  with  pepper,  salt  and  grated  nutmeg ; 
and  lastly  add  2 oz.  of  beef-marrow  chopped  fine  : set  it 
aside  to  get  cold.  Roll  out  puff- paste,  stamp  it  in  forms 
with  a cutter ; rub  the  edges  with  yolk  of  egg ; put  a 
spoonful  of  this  forcemeat  in  the  centre  ; lay  a piece  of 
the  same  sized  paste  over;  pinch  down  the  edges  in  the 
shape  of  a half-moon,  or  any  other  you  may  fancy : dip 
them  in  egg  beat  up  ; sprinkle  them  thickly  with  bread- 
crumbs, and  fry  them  in  hot  lard.  Serve  them  quite 
hot ; when  you  take  them  out  of  the  pan,  throw  a hand- 
ful of  fresh-picked  parsley  into  the  hot  lard ; stir  it 
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about  .gently,  and  when  it  ceases  crackling,  take  it  out, 
at  which  moment  it  will  be  of  a fine  green  and  crisp ; 
sprinkle  it  with  saU,  and  strew  it  over  the  llissoles. 

433.  Rissole  of  Foiol. — G, 

Take  the  meat  of  cold  fowl,  chop  it  fine  and  fry  it  in 
a little  butter ; moisten  it  with  a cupful  of  broth  or  white 
sauce,  and  thicken  with  the  yolks  of  4 eggs  (if  you  have 
as  much  as  a pint  of  chopped  fowl)  ; season  with  peppei', 
salt,  nutmeg,  and  a little  chopped  parsley.  To  finish  the 
Rissoles,  proceed  as  above. 

434.  Rissole  for  Lent. — G. 

This  is  made  as  above,  only  instead  of  fowl  you  take 
fish,  and  proceed  as  in  Rissoles  of  calves’  brains. 

435.  Granade  of  Fish. — D. 

Make  a forcemeat  of  2 lb.  of  fish  (No.  140) ; line  a 
pudding  form  with  it  as  you  would  with  a paste ; have 
ready  a fricassee  of  chicken  or  pigeon  ; fill  the  pudding 
with  it,  putting  the  pieces  close  together,  but  with  very 
little  of  their  sauce  ; cover  it  thickly  with  the  forcemeat, 
and  boil  it  as  any  other  pudding  ; serve  with  a fricassee 
sauce  thickened  with  the  yolks  of  2 eggs  beat  up,  in 
which  may  be  put  oysters,  lobster,  shrimps  and  aspa- 
ragus-heads, or  the  heads  of  cauliflower,  according  to 
your  taste ; each  being  dressed  before  adding  them  to 
the  sauce. 

436.  Granade  of  Meat. — D. 

Make  a forcemeat  of  veal  or  beef  (No.  138) ; proceed 
as  above,  filling  the  centre  of  the  pudding  with  a ragout 
of  duck  or  other  fowl,  or  of  roast  meat.  To  be  eaten 
with  ragout  sauce,  in  which  put  olives,  shallots,  or  what 
is  suitable  to  a brown  sauce. 

437.  Macaroni. — D. 

Break  the  macaroni  in  longish  pieces ; put  it  into 
plenty  of  water  with  salt,  and  let  it  boil  till  it  swells  and 
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is  tender ; this  takes  about  an  hour  over  a good  fire ; 
throw  it  into  a sieve  and  let  the  water  drain  well  from 
it,  shake  it,  then  put  it  into  a hot  dish,  strew  it  with 
grated  Parmesan  cheese,  and  send  some  more  up  in  a 
plate  : or,  when  boiled  enough  it  may  be  drained  from 
all  the  water,  put  into  the  saucepan  again  with  6 oz.  of 
butter;  let  it  stand  over  the  fire  till  the  butter  is  melted, 
then  strew  it  with  cheese  and  serve. 

438.  Gratin. — D. 

Melt  4 oz.  of  butter,  add  to  it  a little  more  than  ^ pint 
of  milk  and  4 oz.  of  flour,  let  it  brown,  stir  till  it  is 
smooth  ; when  cool  add  the  yolks  of  4 or  6 eggs,  a little 
salt  and  nutmeg ; when  it  is  all  well-mixed,  put  in  a plate- 
ful of  any  cold  fish,  freed  from  the  bones  and  skin, 
either  pike,  perch,  cod  or  brill ; lastly,  whip  the  whites 
to  snow  and  stir  in.  Put  the  whole  into  a deep  dish; 
bake  it  an  hour  in  a gentle  oven.  Serve  it  with  oyster, 
mushroom,  or  shrimp  and  asparagus  sauce.  Gratin  of 
veal  is  prepared  in  the  same  way,  cut  up  into  small 
pieces,  and  served  with  a good  brown  sauce,  with  gher- 
kins or  cucumbers  sliced  into  it. 

439.  Gratin  another  way. — D. 

Take  21b.  of  anv  of  the  above-named  fish;  boil  and 
take  it  from  the  skin  and  bones,  in  rather  large  pieces ; 
stew  it  in  a little  bouillon  and  some  of  the  fish-liquor, 
with  ^ lb.  of  chestnuts,  a little  flour,  butter,  ^ pint  of 
white  wine,  the  juice  of  a lemon,  pounded  nutmeg  and 
salt.  Before  the  fish  is  put  in,  take  away  about  the 
half  of  the  above,  in  order,  with  the  addition  of  a little 
more  wine  and  bouillon,  and  \ lb.  of  chestnuts,  thickened 
with  the  yolks  of  2 eggs  beat  up,  to  make  a sauce,  to  be 
served  in  a sauce-boat.  Line  a deep  dish  or  form  with 
a fish-forcemeat  (it  is  best  made  of  pike,  about  3 lb.)  ; 
put  the  stew  of  fish  in  the  centre,  and  cover  it  entirely 
with  forcemeat ; bake  it  of  a fine  light  brown ; it  will 
take  about  an  hour. 
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It  may  be  made  in  the  same  way,  filling  the  forcemeat 
with  stewed  oysters,  muscles,  shrimps,  crabs  or  lobsters, 
mixed  with  asparagus  or  cauliflower.  The  bones  and 
head  of  the  fish  used  for  forcemeat  may  be  boiled 
with  the  fish,  which  will  make  the  liquor  so  good  that 
it  may  be  used  for  fish-soup.  A lid  of  puff-paste  may 
be  laid  on  the  top  when  the  gratin  is  taken  from  the 
oven,  or  the  paste  may  be  made  into  small  cakes  and 
served  with  it. 

4-40.  Bread  for  frying  Cutlets  or  Pigs'  Feet. — F. 

Take  the  crumb  of  a stale  roll,  break  it  with  the 
hands,  put  it  into  a cloth,  rub  it  together,  pass  it 
through  a fine  colander,  add  to  it  pepper,  salt,  and 
chopped  parsley  ; melt  some  butter,  dip  your  cutlets  or 
fish  into  it,  then  into  the  crumbs  of  bread  ; turn  them, 
that  they  may  be  well-covered  ; sprinkle  them  with 
pepper  and  salt,  and  broil  them ; or  cold  oil  may  be 
used  instead  of  butter. 

441.  An  Italian  Dish. 

Mix  together  4 spoonfuls  of  flour,  the  same  quantity 
of  bread-crumbs,  4 eggs  and  a cupful  of  thick  cream  ; 
when  beaten  into  a smooth  paste,  tie  it  in  a cloth,  and 
boil  it  an  hour  in  boiling  water.  Then  take  it  out,  let 
it  stand  till  cold,  cut  up  this  pudding  into  very  thin 
slices,  strew  the  bottom  of  a flat  dish  with  bread-crumbs 
and  grated  Parmesan  cheese ; on  this  put  the  slices  of 
pudding,  which  cover  with  grated  cheese  and  bread- 
crumbs, and  so  on  as  long  as  any  pudding  remains ; the 
last  layer  to  be  cheese.  Pour  clear  melted  butter  over 
the  whole,  and  set  in  the  oven  to  brown.  To  be  served 
very  hot. 

442.  Ravioli. — Ital. 

Make  a paste  of  flour,  fresh  eggs,  and  a little  salt ; 
roll  it  out  as  thin  as  thick  paper  in  lengthening  it,  and 
sprinkle  it  with  as  little  flour  as  possible.  Make  a force- 
meat either  of  fish,  veal  or  fowl,  or  take  a godiveau ; 
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put  it  in  little  heaps  at  equal  distances  on  half  of  the 
paste,  with  the  other  half  cover  it ; press  the  paste  down 
with  the  fingers  between  the  forcemeat  to  make  it  ad- 
here, then  cut  the  whole  into  squares  ; put  them  side  by- 
side  in  a dish,  and  boil  them  in  bouillon  for  five  minutes. 
Serve  and  send  up  grated  cheese  in  a plate. 

44-3 . Ramekins. — G, 

Simmer  a pint  of  new  milk  in  a saucepan,  but  do  not 
let  it  boil;  add  by  degrees  3 good  handfuls  of  flour, 
keeping  it  turned  all  the  time  ; when  the  paste  is  smooth 
and  there  are  no  lumps,  put  in  a little  salt,  a piece  of 
butter,  and  4:1b.  of  Gruyere  or  Parmesan  cheese,  or  both 
mixed,  cut  into  little  slices  and  not  grated  ; continue 
turning  the  whole  on  the  fire  till  it  is  perfectly  mixed. 
You  may  know  when  it  is  boiled  enough,  as  the  paste 
will  then  easily  roll  from  the  saucepan.  Take  it  off  the 
fire,  beat  up  three  eggs  and  stir  in,  and  keep  the  paste 
hot  till  the  moment  of  serving.  Butter  a dish  that  will 
bear  the  fire,  or  a baking-pan,  pour  in  the  paste,  set  it 
in  a moderate  oven.  In  ten  minutes  the  cake  will  rise 
like  a souffle  and  be  of  a fine  yellow  colour.  It  must  be 
served  instantly. 


444.  The  Spanish  Olla, 

“ as  communicated  by  Don  Felix  Antonio  de  Alvarado,  a 
Native  of  the  City  of  Seville  in  Spain,  but  long  since 
naturalized  in  this  Kingdom  ; a Minister  of  the  Church 
of  England,  as  by  Law  established  ; Chaplain  to  the 
Honourable  English  gentlemen  who  have  commerce  in 
Spain  ; and  translator  of  the  English  Liturgy  into  the 
Spanish  tongue.” 

“ The  true  Olla  which  they  make  in  Spain  is  composed 
of  several  sorts  of  meat,  as  beef,  mutton,  veal  and  bacon ; 
they  put  in  also  the  ears  and  feet  of  a hog,  a pullet  with 
some  sausages  ; moreover  they  put  in  coleworts,  turnips, 
and  Spanish  peas,  which  they  call  ‘ Garvan^os.’  It 
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must  all  be  boiled  together  for  four  hours  to  be  a true 
Olla.” 

“ ’ Tis  reported  of  the  Marquis  Chapin  (Ciappini  ?) 
Vitello,  an  Italian,  who  was  one  of  the  best  soldiers  that 
nation  ever  bred,  that  he  had  so  great  a liking  to  this 
sort  of  Olla  when  he  was  in  Spain,  that  he  never  cared 
to  dine  at  home,  but  walking  about  the  streets,  if  he  smelt 
in  any  citizen’s  house  this  sort  of  victuals,  he  went  in 
there;  and  sat  down  at  his  table  to  dine  with  him.  Before 
he  went  out,  he  ordered  his  steward  to  pay  the  charge 
of  the  whole  dinner.” 

445.  nice  Meridon. — G. 

Rice  meridon  is  on  a large  what  the  Rissole  is  on  a 
small  scale,  namely  a crust  enclosing  a stuffing  or  force- 
meat, but  the  preparation  is  different.  Take  ^Ib.  of 
rice  well-washed  and  picked,  boil  it  in  a quart  of  milk 
for  an  hour;  by  this  time  the  rice  will  have  soaked  up 
the  milk  and  become  swollen  and  tender ; care  must  be 
taken  to  keep  it  stirred,  that  it  may  not  stick  to  the 
saucepan.  Now  stir  in  4 oz.  of  butter,  6 whole  eggs, 
and  a little  salt ; let  it  remain  over  the  fire  till  the  eggs 
thicken  the  whole : it  must  be  stirred  all  the  time  ; then 
set  it  aside  to  cool : when  cold  take  a form  well-buttered 
and  sprinkled  with  bread-crumbs,  which  line  about  an 
inch  thick  with  the  cold  rice ; fill  the  vacant  space  with 
a blanquette,  a ragout,  or  the  forcemeat  prepared  for 
fowl  or  fish-rissole ; cover  the  top  with  a thick  layer  of 
rice,  and  bake  it : when  it  has  baked  a quarter  of  an 
hour,  and  the  rice  has  become  nicely  browned,  gently 
loosen  it  with  a knife  from  the  form  ; put  a dish  on  the 
top,  and  turn  it  out ; great  care  must  be  taken  that  it 
does  not  burst,  which  will  spoil  the  effect.  Serve  with 
a good  sauce. 

446.  Rice  with  Ham* — G. 

Prepare  the  rice  as  for  a meridon ; add  4 oz.  of  butter, 
the  yolks  of  4 eggs  and  2 lb.  of  cold  ham  chopped  up ; 
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mix  all  well  together ; put  it  in  the  form  and  bake  as 
above. 

44?7.  To  boil  Rice  for  Curry. — D. 

Pick  and  wash  the  rice  well,  put  it  into  a saucepan  of 
cold  water  without  salt  (there  must  be  so  much  water 
that  it  is  3 or  4<  inches  above  the  rice)  ; set  it  over  a 
brisk  fire  that  it  may  be  quickly  boiled  ; it  must  not  be 
allowed  to  swell,  but  be  taken  off  as  soon  as  tender 
(generally  it  is  boiled  enough  in  a quarter  of  an  hour 
or  twenty  minutes)  ; put  it  into  a sieve  to  drain  all  the 
water  from  it ; pour  cold  water  over  it,  and  shake  the 
sieve  well,  leaving  the  rice  as  dry  as  you  can ; then  put 
it  into  a dry  dish,  covered,  and  let  it  stand  half  an  hour 
in  a hot  oven,  or  in  a dry  saucepan  at  the  side  of  the 
lire,  till  the  rice  becomes  so  dry  that  every  grain  is  se- 
parate ; it  must  not  be  stirred  while  boiling,  but  may  be 
shaken  about  while  set  to  dry.  East  Indian  rice  must 
be  used. 

44-8.  A Timbale  of  Pigeons. — G. 

Line  a form  or  dish  with  puff-paste  ; rub  it  over  with 
egg ; put  on  it  a layer  of  macaroni  previously  boiled 
in  a good  broth,  and  seasoned  with  salt  and  spice,  about 
a finger  thick  ; in  this  put  a fricassee  of  pigeons  ; cover 
it  with  macaroni,  and  on  that  a lid  of  paste,  ornament- 
ing it  with  leaves  of  paste,  and  bake  it.  An  opening 
about  the  size  of  a penny-piece  must  always  be  left  in 
the  centre,  to  pour  in  a sauce  when  it  comes  from  the 
oven,  a little  being  also  poured  over  the  pigeons  when 
they  are  put  into  the  timbale.  To  be  turned  out  of  the 
form  before  serving. 

449.  A Timbale  of  Pike. — G. 

This  is  to  be  prepared  much  the  same  as  the  above. 
Roll  out  a puff-paste,  line  a pie-dish  with  it,  and  egg  it ; 
cover  it  with  a fish-forcemeat ; have  your  fish  ready- 
washed,  cut  up  and  stewed  in  a little  butter  and  water, 
with  some  sliced  onion  and  spice  ; put  it  into  the  tim- 
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bale  with  a little  of  the  sauce,  cover  it  with  forcemeat, 
put  a thin  crust  over;  bake  it,  send  up  an  anchovy 
sauce  with  it. 

450.  Duck  Pie. — G. 

Clean  and  cut  up  the  ducks  into  joints ; let  them  mari- 
nate in  vinegar,  onions  and  spice  for  four  or  five  hours: 
chop  up  the  liver,  back,  and  any  other  pieces  with  a 
little  bacon  or  ham,  some  mushrooms,  morels,  lemon- 
peel  and  nutmeg,  some  bread-crumbs  soaked  in  milk, 
and  a couple  of  eggs : work  it  all  into  a forcemeat.  Take 
the  ducks  out  of  the  marinate,  stew  them  in  some  broth ; 
line  a pie-dish  with  paste  and  cover  it  with  a layer  of 
the  forcemeat ; put  in  the  ducks  with  a little  of  the 
sauce,  over  them  a layer  of  forcemeat,  and  then  the 
crust ; bake  it  two  hours : make  a sauce  of  the  broth 
which  the  ducks  were  stewed  in,  a glass  of  wine,  some 
mushrooms,  lemon-peel,  and  a piece  of  butter  rolled  in 
flour : strain  it,  pour  a little  into  the  pie  ; send  up  the 
rest  in  a boat. 

451.  Snipe  Pie. — D. 

Parboil  the  birds  in  bouillon  and  a little  wine,  sea- 
soned with  a grated  onion,  pepper,  salt  and  nutmeg ; 
make  a forcemeat  of  3 lb.  of  beef,  which  scrape  fine, 
likewise  :|lb.  of  fat  pork  : pound  and  mix  it  well  toge- 
ther with  a little  butter  and  the  crumb  of  2 rolls  soaked 
in  bouillon ; make  it  rather  thinner  than  for  soup-balls ; 
season  it  with  grated  onion,  pounded  pepper,  allspice, 
cloves,  mushrooms  and  gherkins  chopped  fine  ; and  thin 
it  with  some  of  the  broth  in  which  the  snipes  were  par- 
boiled. Line  a dish  with  this  forcemeat ; put  in  the 
birds  with  a little  of  the  soup  and  a small  piece  of  butter; 
cover  it  with  a thick  layer  of  forcemeat ; bake  it  an  hour 
and  a half ; serve  with  a sauce  as  follows : \ pint  of 
soup,  a gill  of  white  wine,  a little  water,  and  a piece  of 
butter  rolled  in  flour,  stirred  till  smooth ; when  it  begins 
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to  boil,  slice  in  pickled  gherkins  or  lemon.  It  may  be 
made  in  the  same  way  with  young  ducks  or  pigeons, 
and  eaten  either  hot  or  cold. 

452.  Chicken  Pie. — Z>. 

The  forcemeat  to  be  made  as  directed  for  snipe  pie, 
using  veal  or  lamb  instead  of  beef,  and  leaving  out  the 
gherkins  or  anything  acid.  Cut  up  4 chickens  ; stew 
them  till  they  are  half-done  in  some  bouillon,  wine,  a 
very  little  onion,  pepper,  nutmeg  and  salt : line  a pie- 
dish  with  puff-paste,  cover  it  with  the  forcemeat,  put  in 
the  chickens  with  a little  of  the  soup  in  which  they  were 
boiled,  and  several  small  pieces  of  butter  ; cover  it  with 
forcemeat,  and  that  with  a puff-paste,  and  bake  it ; use 
the  broth  in  which  the  chickens  were  boiled  for  sauce, 
thickened  with  butter  and  flour,  if  for  a white  sauce  : if 
you  wish  it  brown,  make  a roux  of  the  butter  before 
adding  it  to  the  broth.  Crayfish  may  be  cut  up  and 
added  to  the  sauce.  Veal  and  lamb  pie  may  be  made 
in  the  same  way. 

453.  Veal  Pie  with  White  Sauce. — D. 

Roll  out  the  paste ; butter  a cake-form  that  has  the 
bottom  loose,  line  it  with  paste,  and  cover  it  over  with 
a thick  layer  of  forcemeat ; have  ready  a breast  of  veal 
cut  up,  let  it  simmer  a quarter  of  an  hour  in  very  little 
water  and  a pinch  of  salt;  take  it  out,  put  it  into  the 
form  with  a glassful  of  the  gravy,  the  same  of  wine, 
the  juice  of  a lemon,  a piece  of  butter,  a little  grated 
nutmeg  and  salt : put  a layer  of  forcemeat  over  it ; press 
it  down,  and  lastly  add  tlie  lid  of  paste,  which  must  be 
thicker  than  that  with  which  you  line  the  form ; orna- 
ment it  with  leaves,  rub  it  with  egg  and  bake  it ; take 
it  out  ot‘  the  form  when  served,  and  send  up  a white 
sauce  as  follows : — make  a roux,  thin  it  with  a little  of 
the  soup  in  which  the  meat  was  stewed  ; add  a glass  of 
wine,  lemon-juice,  and  the  yolks  of  2 eggs;  add  to  it 


PIES, 


137 


just  before  serving  oysters,  mushrooms,  or  shrimps  and 
asparagus.  Chicken  and  lamb  pies  are  made  in  the 
same  way. 

4-54.  Game  Pie  with  Brown  Sauce. — D. 

When  the  game  is  larded  and  half-roasted,  cut  it  up ; 
let  it  stew  for  a few  minutes  in  a little  of  its  gravy,  white 
wine,  catsup,  a spoonful  of  vinegar,  pepper,  cloves  and 
salt ; take  it  out,  and  put  it  into  a form  lined  with  paste 
and  forcemeat,  as  directed  above.  The  sauce  to  be 
made*  of  the  gravy  strained,  thickened  with  flour,  and 
a little  more  catsup ; pickled  onions  may  be  added ; or, 
instead  of  onions,  roasted  chestnuts.  Meat  or  game 
dressed  the  previous  day  may  be  used  for  a pie. 

455.  Hare  Pie. — F. 

The  hare  should  be  fresh-killed.  Bone  it,  and  chop 
it  up  small  with  1 lb.  of  fillet  of  veal,  1 lb.  of  fresh  lean 
pork,  lb.  of  beef-marrow,  some  parsley,  chives,  bay- 
leaves,  garlic,  pepper  and  cloves : line  a wide  dish,  or 
form  that  has  a lid  which  fits  very  closely,  with  thin 
slices  of  bacon  put  on  the  minced  hare ; pour  over  it 
a glass  of  brandy,  and  |lb.  of  bacon  cut  up  in  little 
pieces ; cover  it  with  thin  slices  of  bacon : put  on  the 
lid,  which  you  must  paste  down,  and  let  it  bake  four 
hours.  Or  you  may  line  a pie-dish  with  paste,  put  in 
the  hare,  and  cover  it  with  the  same  paste : a few  truf- 
fles chopped  fine  may  be  added. 

456.  Artichoke  Pie — B. 

Parboil  some  bottoms  of  artichokes ; chop  up  some  of 
them  fine  with  bread-crumbs,  salt  and  spice,  and  make 
a forcemeat  of  the  whole  with  a couple  of  eggs  beat  up, 
and  a little  creamed  butter.  Roll  out  a puff-paste,  line  a 
dish  with  it,  cover  it  with  some  of  this  farce,  put  the  re- 
mainder of  the  artichokes  in  the  centre  with  little  pieces 
of  butter  between,  some  herbs  chopped  fine,  salt,  and  a 
little  pounded  spice;  cover  them  with  the  rest  of  the 
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farce  and  a lid  of  paste ; bake  it  an  hour.  Before  ser- 
ving pour  some  good  brown  sauce  into  it.  A couple  of 
boned  partridges  may  be  added  to  the  artichoke  bottoms 
ill  the  centre  of  the  pie. 

4<57-  Macaroni  Pie. — D, 

' Put  \ lb.  of  macaroni  in  as  much  boiling  bouillon  as 
will  just  cover  it ; let  it  boil  till  it  is  tender,  or  till  it  has 
soaked  up  all  the  bouillon,  yet  you  must  not  allow  it  to 
get  dry  ; then  stir  in  5 or  6 oz.  of  butter : put  a layer  of 
macaroni  into  a pie-dish,  strew  it  thick  with  grated  Par- 
mesan cheese,  on  which  put  a layer  of  thin  slices  of  lean 
smoked  ham ; again  macaroni,  cheese  and  ham : the 
last  layer  to  be  macaroni  covered  thickly  with  cheese ; 
then  a layer  of  bread-crumbs,  over  which  pour  melted 
butter  : bake  it  for  an  hour : send  up  grated  cheese  in  a 
plate.  The  points  of  smoked  tongues  may  be  chopped 
up  and  mixed  with  the  ham. 

458.  Veal  Patties. — G. 

Chop  lib.  of  ready-dressed  lean  veal  with  2oz.  of 
beef-marrow;  melt  4oz.  of  butter,  put  a pint  of  the 
chopped  veal  into  it  and  let  it  fry  a quarter  of  an  hour; 
pour  over  it  so  much  brown  sauce  as  will  make  it  of  the 
consistency  of  pap ; now  beat  up  the  yolks  of  4 eggs 
with  a little  pepper  and  salt,  and  mix  to  it ; let  it  cool, 
and  in  the  meantime  beat  the  whites  to  froth,  and  stir 
in  gently  when  cold : butter  your  patty-forms,  which 
should  be  1 finger  in  length  and  2 in  width ; line  them 
with  puff-paste,  which  fill  with  the  above  and  bake  them 
slowly  : to  be  served  very  hot.  Cold  fowl  may  be  pre- 
pared the  same  as  veal. 

459.  Hare  Patties. — G. 

Take  the  meat  of  cold  roast  hare,  chop  it  fine,  fry  it 
in  butter  (4  oz.  of  butter  to  a pint  of  chopped  meat) ; 
pour  over  it  8 spoonfuls  of  brown  sauce,  or,  in  lieu  of  it, 
a little  broth  with  a spoonful  of  flour  mixed  in  it,  that 
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the  whole  may  become  a thickish  pap ; then  proceed 
as  for  veal  patties. — G. 

460.  Fish  Patties  for  Lent. — G. 

Take  a pike  of  about  2 lb. ; stew  it  in  4 oz.  of  butter ; 
then  take  it  out  and  chop  it  fine : put  into  the  saucepan 
3 handfuls  of  bread-crumbs,  or  nearly  the  same  quantity 
as  you  have  fish ; add  a few  spoonfuls  of  milk,  till  it 
becomes  a thin  pap ; beat  4 oz.  of  butter  to  cream ; add 
to  it  the  yolks  of  6 eggs  well-beaten,  then  with  the  bread 
and  minced  fish  stir  all  together,  seasoning  it  with  salt, 
pepper  and  a little  grated  nutmeg ; lastly  beat  the  whites 
to  snow,  and  gently  mix  them  with  the  whole : line  your 
patty-pans  with  puff-paste,  put  a spoonful  of  the  farce 
into  each  cover  with  paste,  and  bake  as  above. 

461.  Crayfish  Patties. — G. 

Boil  24  middle-sized  crayfish  in  salt  and  water,  of  a 
fine  red  colour : when  cold  pick  out  the  meat  and  chop 
it  small ; pound  the  shells  with  6 oz.  of  butter,  which 
boil  and  strain : when  cold  mix  it  with  the  fish ; then 
proceed  as  in  veal  patties  (No.  458). — Lobsters  may  be 
dressed  in  like  manner. 

VARIOUS  PREPARATIONS  OF  EGGS. 

462.  Soft-boiled  Eggs. — F. 

Put  as  many  eggs  as  you  require  into  boiling  water, 
let  them  boil  five  minutes,  throw  them  instantly  into 
cold  water;  take  off  the  shells  carefully  so  as  not  to 
break  the  white : by  this  process  your  eggs  will  be  soft 
to  the  touch.  Serve  them  whole  with  a white  or  green 
sauce,  sauce  Robert,  or  ravigote ; or  with  any  kind  of 
ragout,  or  with  a puree  of  sorrel  or  spinach. 

463.  Eggs  en  matelote. — F. 

Pour  a pint  of  red  wine  into  a saucepan  with  a bunch 
of  mixed  herbs,  an  onion  or  clove  of  garlic,  salt,  pepper 
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and  spice  ; let  it  all  boil  for  three  minutes ; take  out  all 
the  seasoning  with  the  ladle ; then  break  in  the  eggs  to 
poach,  and  take  them  out  as  they  are  done,  drain  them  ; 
put  them  into  a dish  with  a piece  of  toasted  bread  under 
each;  let  the  wine  continue  to  boil,  adding  to  it  a piece 
of  fresh  butter  the  size  of  2 eggs  rolled  in  a spoonful  of 
flour ; when  thickened  pour  it  over  the  eggs  and  serve. 

464.  Eggs  aux  fines  herbes. — F> 

Put  into  a saucepan  some  chopped  parsley,  chives, 
salt,  pepper,  and  ^ a glass  of  white  wine  with  a piece  of 
butter  rolled  in  flour ; let  all  boil  for  eight  minutes ; 
when  the  sauce  is  smooth  and  well-mixed,  put  poached 
eggs  into  a dish,  pour  the  sauce  over,  and  cover  the 
whole  with  bread-raspings.  Serve  very  hot. 

465.  Stirred  Eggs  en  maigre, — G. 

Break  12  or  16  eggs  into  a basin ; beat  them  well 
together  with  a little  white  pepper  and  a tea-spoonful 
of  salt;  melt  6 oz.  of  fresh  butter  in  the  frying-pan  ; pour 
in  the  eggs  when  the  butter  begins  to  boil,  and  keep 
moving  it  about  the  pan  the  whole  time  with  a spoon 
till  all  the  watery  part  of  the  eggs  is  evaporated,  or 
when  it  begins  to  thicken ; they  are  then  ready  to  serve. 
If  eaten  on  meat-days,  some  pieces  of  bacon  cut  in  dice 
may  be  added,  also  veal-kidney,  chopped  ham  or  tongue, 
or  mushrooms. 

466.  Eggs  with  Bacon. — D. 

Cut  thin  slices  of  bacon,  fry  them  of  a fine  colour ; 
leave  them  in  the  pan,  but  pour  away  all  the  fat ; have 
a batter  as  directed  for  bread  pancake,  only  leaving  out 
the  lemon-peel,  pour  it  over  and  brown  on  both  sides. 
Instead  of  bacon,  smoked  sausage  or  ham  may  be  used. 

467.  Eggs  en  caisse. — F. 

For  each  egg  make  a little  case  of  thick  paper  well- 
pasted  together ; put  in  a piece  of  butter  the  size  of  a 
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walnut,  Avith  a buiicli  of’  mixed  lierbs  chopped  fine; 
Avarm  them  on  the  gridiron ; break  in  an  egg ; season 
it,  and  cover  it  Avith  crumbs  of  bread,  or  scraped  Par- 
mesan clieese  ; let  it  broil  gently,  and  brown  it  Avitli  a 
salamander. 

468.  JEJf/ffs  d Veau, — F. 

Put  a pint  of  Avater  into  a saucepan  Avith  a little  sugar 
and  the  peel  of  a lemon  ; let  it  boil  gently  a quarter  of 
an  hour ; set  it  to  cool ; then  break  into  a pan  the  yolks 
of  7 eggs ; beat  them  up  Avith  the  Avater  Avhen  cold,  to- 
gether Avith  a spoonful  of  orange-flower  Avater ; pass  it 
through  a tammis  ; pour  it  into  the  dish  you  mean  to 
serve  it  in,  and  boil  it  in  a bain-marie.  When  Avell- 
made  it  ought  to  be  a little  trembling  without  having 
any  Avater  in  the  bottom,  which  depends  more  or  less 
upon  the  number  of  yolks  of  eggs  you  put. 

469.  Filled  Eggs. — G. 

Take  8 or  12  hard-boiled  eggs,  take  off  the  shells 
carefully,  cut  them  in  half  lengtliAvise,  take  out  the 
yolks,  beat  them  up  Avith  J-lb.  of  fresh  butter,  some  bread- 
crumbs soaked  in  milk  and  pressed,  a little  pepper,  salt, 
nutmeg,  and  parsley  chopped  fine ; also  4 spoonfuls  of 
cream  ; Avork  it  to  a consistency,  and  fill  the  Avhites, 
leaving  the  filling  raised  in  the  shape  of  the  egg ; 
sprinkle  them  Avith  cream,  streAV  them  with  bread-* 
crumbs  ; pour  a little  melted  butter  over,  and  fry  them 
in  hot  lard  or  butter  of  a fine  broAvn. 

470.  Egg  Croquets. — G. 

Cut  hard-boiled  eggs  into  thin  slices  or  dice  ; pour  a 
Bechamel  over  them,  and  let  them  remain  till  cold : 
when  cold,  cut  the  mass  into  pieces  about  the  length 
and  thickness  of  a finger  ; roll  them  in  yolk  of  egg  beat 
up  and  bread-crumbs  ; fiy  them  in  hot  lard  or  butter. 
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Forced  Eggs. — G. 

Take  6 or  8 hard-boiled  eggs,  cut  them  lengthwise 
very  carefully ; take  out  the  yolks  and  mash  them  with 
an  equal  quantity  of  butter ; add  as  many  whole  eggs 
as  you  have  yolks,  and  a glass  or  two  of  white  wine  or 
milk,  a little  salt  and  grated  nutmeg  with  sugar  to  your 
taste ; fill  the  whites  with  it,  put  them  into  a deep  dish ; 
boil  the  rest  of  the  farce  with  a little  more  wine  or 
milk,  pour  it  over  the  eggs,  and  bake  or  boil  them  in  a 
bain-marie.  If  the  sauce  is  too  thin,  stir  in  a spoonful 
of  flour.  A very  pretty  supper  dish.  A spoonful  of 
orange-flower  water  or  a few  pounded  almonds  may  be 
added. 

472.  Eggs  d V Ardennaise, — F. 

Beat  the  whites  of  6 eggs  to  snow,  which  season  to 
your  taste;  pour  it  into  a baking-tin  well-buttered,  and 
pour  4 or  5 spoonfuls  of  cream  across  it ; then  place  at 
equal  distances  the  yolks  entire ; bake  it  immediately, 
though  not  at  too  quick  a fire.  Serve  it  in  the  baking- 
tin  the  moment  it  is  done. 

473.  Eggs  d la  neige. — F. 

Put  into  a saucepan  a pint  of  milk,  2 table-spoonfuls 
of  orange-flower  water  and  2 oz.  of  lump  sugar,  and  let 
it  boil.  In  the  meantime  take  6 eggs,  separate  the  yolks 
from  the  whites,  beat  the  latter  to  snow  ; when  the  milk 
boils  up,  take  with  a spoon  as  much  of  the  whites  as 
the  size  of  an  egg,  and  drop  it  into  the  boiling  milk,  as 
many  as  your  saucepan  will  admit;  in  a couple  of 
minutes  turn  them  with  a slice,  that  they  may  boil  on 
both  sides ; when  set,  put  them  on  the  dish  you  mean 
to  send  to  table ; repeat  the  same  till  all  the  snow  is 
used,  being  careful  to  let  the  milk  boil  up  each  time 
before  you  drop  any  in ; when  done  strain  the  milk  and 
let  it  cool ; beat  up  the  yolks,  mix  them  with  the  milk 
when  cool ; set  it  again  on  the  fire,  keep  stirring  all  the 
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time  till  it  begins  to  thicken  ; be  sure  not  to  let  it  boil ; 
then  pour  it  over  the  snow.  Serve  cold. 

474.  Eggs  and  Macaroons. — F. 

Take  6 eggs,  put  the  whites  of  3 into  a basin  with  2 
macaroons  pounded,  some  orange-flowers  and  citron 
chopped  very  fine,  powdered  sugar,  a pinch  of  salt  and 
an  ounce  of  butter  melted ; beat  up  the  rest  of  the  eggs, 
add  them  to  the  above,  and  mix  all  well  together  as  for 
an  omelet ; put  it  into  the  dish  you  mean  to  send  to 
table,  boil  it  in  a bain-marie  when  nearly  done,  glaze  it 
with  sugar  and  colour  it  with  a salamander. 

475.  Common  Omelet. — G. 

Omelets  differ  from  pancakes  in  being  fried  only  on 
the  one  side.  Put  3 oz.  of  fresh  butter  into  a frying- 
pan  ; while  melting,  beat  10  or  12  eggs  in  a basin  with 
^ a tea-spoonful  of  salt,  a little  white  pepper  and  a 
spoonful  of  chopped  parsley;  when  well-mixed  pour  it 
into  the  hot  butter  or  lard  : in  about  four  minutes  it  is 
done ; that  is,  the  top  will  be  a soft,  the  bottom  a firm 
cake,  nicely  browned.  Great  care  must  be  taken  in  fry- 
ing it  that  it  be  not  burnt.  To  be  served  the  instant  it 
is  done,  folded  in  half  upon  the  dish. 

476.  Omelette  aux  fines  herbes,  ^c. — F. 

Break  and  beat  up  6 or  8 eggs  in  a basin  with  a little 
pepper,  salt,  chopped  onion  and  parsley  ; melt  some 
butter  in  a frying-pan,  pour  in  the  eggs  and  proceed  as 
above.  If  you  wish  to  give  a higher  flavour  to  the 
omelet,  you  can  use  either  kidneys,  Parmesan  cheese, 
the  points  of  asparagus,  mushrooms,  &c.,  or  anything 
you  please.  Whatever  you  make  your  omelet  of  must 
be  previously  dressed,  seasoned  and  chopped  fine,  before 
adding  it  to  the  eggs  ; then  proceed  as  above. 

477.  Omelet  with  Asparagus  Heads. — G. 

Make  a common  omelet ; when  done  put  it  into  at 
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dish,  but  do  not  fold  it  together ; have  ready  ^ pint  of 
asparagus-heads  boiled  till  tender  in  salt  and  water, 
then  fried  a few  minutes  in  butter;  put  them  on  the 
omelet ; make  a second  to  put  over  the  asparagus,  the 
soft  part  downwards ; pinch  the  edges  together  that  it 
may  appear  as  one  cake.  Serve  very  hot. 

478.  Omelet  filled  with  Fish. — G. 

This  is  made  as  the  preceding,  using  fish  instead  of 
asparagus,  which  must  be  previously  dressed  and  freed 
from  all  skin  and  bone,  chopped  fine,  seasoned  and 
warmed  in  a little  butter.  A good  dish  for  fast-days. 
If  for  meat-days,  minced  ham,  veal  or  tongue  may  be 
laid  between  the  two  omelets.  Always  be  careful  to 
serve  them  very  hot. 

479.  Omelet  with  Bacon  or  Ham. — F. 

Cut  6 oz.  of  bacon  in  the  form  and  size  of  dice,  fry 
them  of  a nice  brown,  make  a common  omelet  and  pour 
over  them.  Omit  salt  in  the  eggs:  if  ham  is  used,  cut 
it  into  thin  slices. 

480.  Omelet  of  Cheese. — F, 

Grate  some  Parmesan  or  Gruyere  cheese,  which  mix 
with  6 or  8 eggs  and  a cupful  of  cream  ; beat  it  well 
in  a basin  ; season  with  pepper  and  salt,  according  to 
the  freshness  of  your  cheese ; pour  the  whole  into  a 
frying-pan,  in  which  you  must  have  ready-melted  and 
hot  3 or  4 oz.  of  butter.  Serve  hot.  You  may  omit 
the  cream.  It  may  also  be  made  in  the  following  man- 
ner : — Make  a common  omelet ; when  done,  strew  it 
thickly  with  grated  cheese,  and  colour  it  with  the 
salamander. 

481.  Bread  Omelet. — F. 

Put  into  a deep  dish  a handful  of  bread-crumbs  with 
a glass  of  cream ; when  it  has  soaked  up  the  bread, 
break  in  your  eggs,  and  proceed  as  for  the  common 
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omelet ; or  leave  out  the  seasoning  and  put  sugar  and 
nutmeg. 

4-82.  Sugar  Omelet. — F. 

Beat  the  yolks  and  whites  of  6 eggs  separately ; add 
to  the  yolks  the  zest  of  a lemon,  then  mix  them  together, 
and  add  a little  cream,  also  a very  little  salt ; beat  it 
well ; pour  it  into  the  pan  ; sugar  it  when  in  the  pan  ; 
turn  it  topsy  turvy  into  a plate  ; put  it  on  a dish  ; cover 
the  surface  thickly  with  powdered  sugar;  brown  it  with 
the  salamander. 

4-83.  Rum  Omelet. — F. 

Make  a sugar  omelet ; sprinkle  it  plentifully  with 
rum,  which  set  on  fire  the  moment  of  bringing  it  to 
table. 

484-.  Omelet  of  Preserved  Fruits, — F. 

Beat  the  whites  and  yolks  of  6 eggs  separately ; add 
a little  zest  of  lemon  to  the  latter ; then  mix  the  two 
together,  beating  them  well  with  a little  cream,  and  2 
table-spoonfuls  of  apple  marmalade,  apricot,  gooseberry, 
or  of  any  fruit  you  have.  Finish  as  directed  for  sugar 
omelet.  * 

485.  Rice  Omelet. — D. 

Boil  ^ lb.  of  rice  till  tender  in  pint  of  milk  ; boil 
a stick  of  vanilla  in  ^ pint  of  cream,  and  stir  it  into 
the  warm  rice  with  ^ lb.  of  fresh  butter  ; when  cool,  add 
the  yolks  of  10  eggs  well  beat  up,  some  white  sugar, 
and  a very  little  salt ; lastly  stir  in  the  whites  when  beaten 
to  snow ; bake  it  rather  less  than  an  hour. 

486.  Cream  Omelet. — Z>. 

Make  a roux  of  4 oz.  of  flour  and  5 oz.  of  butter ; 
add  by  degrees  a pint  of  cream  ; let  it  boil,  stirring  it 
very  quickly  all  the  time  with  a spoon  : set  it  to  cool ; 
stir  into  it  2^  oz.  of  white  sugar,  the  yolks  of  10  eggs 
beat  up,  a little  pounded  vanilla,  and  lastly  the  whites 
beaten  to  snow ; bake  it  three-quarters  of  an  hour. 

Q 
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487.  Apple  Omelet. — D. 

Bake  6 apples,  press  them  through  a fine  sieve ; to 
5 oz.  of  pressed  apples  add  5 oz.  of  white  sugar,  the 
chopped  peel  of  a lemon  and  the  juice  of  half  a lemon  ; 
stir  all  well  together  for  ten  minutes,  then  beat  the 
whites  of  6 eggs  to  snow  and  stir  them  in  : butter  a pie- 
dish,  pour  it  in,  strew  the  top  with  sugar,  and  bake  it  a 
quarter  of  an  hour. 

488.  Lemon  Omelet. — T>. 

Beat  10  whole  eggs  for  half  an  hour  with  1 lb.  of 
sugar,  add  the  juice  of  3 or  4 lemons  and  the  grated  peel 
of  two ; pour  it  into  a form  and  bake  it  half  an  hour. 

489.  Omelette  souffiee. — F. 

Break  6 eggs ; separate  the  whites  from  the  yolks, 
mix  the  yolks  wdth  4 oz.  of  grated  sugar,  the  thin  peel 
of  half  a lemon  chopped  very  fine  ; whip  the  whites  to 
snow,  and  mix  them  with  the  yolks  : put  2 oz.  of  fresh 
butter  into  a dish  that  will  bear  the  fire,  when  it  is 
melted  pour  in  the  eggs ; put  the  dish  into  a very  hot 
oven  for  five  minutes,  it  will  then  be  done ; sprinkle  it 
with  sugar  and  serve  immediately ; not  a moment  may 
be  lost. 

490.  Another  sort  (Kinclskock  Aujlanf). — G. 

Take  a pint  of  cream,  into  which  put  6 spoonfuls  of 
flour,  4 oz.  of  butter,  and  4 oz.  of  sugar ; set  it  over  the 
fire  and  stir  it  till  it  thickens,  then  take  it  off,  and  when 
cool  stir  in  very  carefully  the  whites  of  8 or  10  eggs 
beaten  to  snow,  so  that  this  snow^,  though  mixed,  must 
not  appear  fluid,  or  it  will  not  rise  in  baking.  Melt  a 
piece  of  butter  about  the  size  of  half  an  egg  in  a tin 
form  or  pan ; when  it  smokes  pour  in  the  mass,  and 
bake  it  slowly ; if  well-made  it  w'ill  rise  to  double  the 
size  it  w^as  when  poured  into  the  form.  When  done 
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turn  it  into  a dish  and  serve  instantly,  or  it  will  be 
spoiled. 

491.  Orange  Aujiauf. — G, 

To  be  made  in  the  above  manner,  only  the  peel  of  a 
Seville  orange  to  be  rubbed  off  on  the  sugar  to  flavour  it. 

492.  Vanilla  Auflauf. — G, 

Beat  6 spoonfuls  of  flour  smooth  in  a pint  of  cream, 
set  it  on  the  fire  and  continue  stirring  it  till  it  begins  to 
boil,  then  take  it  off  and  let  it  cool : pound  half  a stick 
of  vanilla  and  add  it  to  the  cream  with  4 oz.  of  butter, 
the  same  of  sugar,  and  the  yolks  of  8 eggs  beat  up ; 
lastly,  stir  in  the  whites  beaten  to  snow,  and  bake  as 
above. 

493.  Apple  Aujiauf, — G, 

Boil  some  apples  till  tender  enough  to  press  through 
a sieve : to  about  a large  plateful  of  apple-puree  add 
6 oz.  of  sugar ; set  it  again  on  the  fire,  and  keep  stirring 
it  till  it  becomes  a thickish  preserve  ; take  it  off  and  let 
it  cool ; then  stir  in  2 oz.  of  butter  and  the  whites  of  12 
eggs : it  must  be  stirred  without  ceasing  for  three-quar- 
ters of  an  hour ; it  will  then  appear  four  times  as  much 
as  it  was  at  first : then  put  it  into  a deep  dish  rubbed 
with  butter;  flatten  it  at  the  top,  and  strew  it  very 
thickly  with  sifted  sugar ; bake  it  in  a very  cool  oven 
for  an  hour  and  a quarter. 

494.  Apricot  Aujiauf — G, 

This  is  to  be  made  as  the  above,  using  ripe  apricot, 
instead  of  apples  ; if  preserved  fruit  is  used  much  trou 
ble  is  saved,  as  the  butter  and  whites  of  eggs  may  be 
added  immediately.  Peaches  and  quinces  may  be  done 
in  the  same  way.  Care  must  be  taken  that  they  are 
boiled  to  a marmalade  before  mixing  in  the  eggs,  etc. 

495.  Fritters  or  Beignets  of  Apples.)  Apricots^  or 

Peaches. — F. 

Peel  your  apples,  cut  them  into  slices,  take  out  the 
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cores,  let  them  marinate  three  hours  in  brandy,  powder 
sugar  and  the  zest  of  a lemon;  when  they  are  well-im- 
pregnated with  the  marinade,  drain  and  roll  them  in 
flour ; fry  them  of  a fine  colour ; put  them  into  a dish, 
and  strew  them  with  sugar. — Peach  and  apricot  fritters 
are  made  in  the  same  way : cut  them  in  half  and  take 
out  the  stones  : the  peaches  must  be  pealed.  The  fruit 
must  be  firm,  but  not  quite  ripe. 

496.  Apple  Fritters. — D, 

Mix  ^ lb.  of  flour  with  2 oz.  of  melted  butter,  ^ pint 
of  beer,  pint  of  milk  and  4 eggs,  of  which  beat  the 
whites  to  mix  in  last  of  all.  Peel  the  apples,  take  out 
the  cores,  cut  them  in  slices,  not  too  thin,  give  them  a 
boil  up  in  sugar,  water  and  lemon-peel : dip  each  piece 
of  apple  into  the  batter  and  fry  a light  brown.  The 
beer  may  be  omitted,  and  more  milk  used. 

497.  Fice  Fritters, — F, 

Cut  the  remains  of  a cold  rice-cake  into  rounds,  or 
lozenge  shapes,  dip  them  into  the  batter  directed  (No. 
499),  fry  and  strew  them  with  powder  sugar. 

498.  Fatter  for  frying  Fruit  in. — F. 

Make  a batter  as  thick  as  paste  of  1 spoonful  of  olive 
oil,  a little  salt,  the  yolks  of  4 eggs,  a spoonful  of  orange- 
flower- water,  2 spoonfuls  of  brandy  and  2 of  water,  with 
as  much  flour  as  will  thicken  it ; beat  the  whites  of  2 
eggs  to  snow,  and  stir  it  lightly  in.  This  batter  ought 
to  be  made  two  or  three  hours  before  using,  that  it  may 
be  rendered  lighter  by  fermentation.  Put  your  fruit, 
well-covered  with  this  batter,  into  hot  lard  or  butter, 
and  fry. — If  you  require  your  fritters  to  be  superlatively 
good,  let  the  fruit  marinate  in  brandy  and  sugar  some 
hours  before  frying. — Take  them  out  when  of  a fine 
light  yellow,  let  them  drain  on  a coarse  cloth,  sprinkle 
them  with  sugar,  and  serve  quite  hot. 
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499.  Batter  for  Pancakes, — F. 

Take  1 lb.  of  flour,  mix  it  with  6 eggs,  a spoonful  of 
brandy,  a good  pinch  of  salt,'  2 spoonfuls  of  orange- 
flower-water,  and  an  equal  quantity  of  milk  and  water, 
as  much  as  will  give  the  batter  a proper  consistency ; 
melt  a piece  of  butter  or  lard  in  the  frying-pan,  pour  in 
as  much  batter  as  will  cover  the  pan ; when  brown  on 
one  side,  with  a knife  loosen  the  edges  of  the  pancake 
all  round  and  turn  and  brown  it  on  the  other ; roll  each 
pancake  up,  and  send  them  to  table  very  hot,  powdered 
with  sugar. 


500.  Macaroon  Pancake. — G, 

Beat  up  8 or  10  eggs  with  2 or  3 oz.  of  finely-pound- 
ed macaroons,  a little  candied  citron  and  orange-peel 
chopped  very  fine,  a large  spoonful  of  ground  rice,  and 
as  much  cream  as  will  bring  the  batter  to  a good  con- 
sistency ; fry  it  on  both  sides  like  a common  pancake  in 
hot  butter  of  a fine  colour ; strew  it  with  sugar  when 
served.  This  delicious  preparation  ought  justly  to  be 
denominated  ‘ The  Imperial  Pancake.’ 

501.  Pancakes  d la  Reine. — G. 

Take  the  yolks  of  12  eggs,  3 spoonfuls  of  flour,  sugar, 
grated  nutmeg,  and  the  whites  beaten  to  snow ; beat  all 
well  together,  and  make  pancakes  of  it : as  soon  as  each 
is  baked  put  it  into  a dish,  strew  it  over  either  with  fresh 
strawberries  or  raspberries,  or  marmalade ; cover  it  with 
another  pancake,  and  so  continue  as  long  as  you  have 
any  batter  left ; then  trim  them  quite  even  all  round, 
put  them  into  a cake-form,  and  pour  over  the  whole  an 
icing  of  lemon  and  sugar,  or  sugar  and  peach-flower-water, 
and  let  it  bake  very  slowly.  Roll  them  off  separately. 

502.  Bread  Pancake, — Z). 

Beat  up  the  yolks  of  6 or  8 eggs  till  they  become 
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whitish,  then  add  2 dessert-spoonfuls  of  flour,  8 spoon- 
fuls of  milk,  a little  grated  lemon-peel,  salt,  and  lastly 
the  whites  beaten  to  snow ; slice  a French  roll,  fry  it  of 
a light  colour  in  hot  butter  and  lard : put  the  bread  so 
in  the  pan  that  good  spaces  are  left  between ; pour  the 
batter  over,  and  fry  it  as  a pancake  on  both  sides ; strew 
sifted  sugar  over  it,  or  some  preserve,  and  serve  quite 
hot. 

503.  NalesnikiSf  or  Polish  Pancakes. 

Beat  up  8 eggs  with  \\  pint  of  milk  or  cream,  2 oz. 
of  fresh  butter  melted,  grated  nutmeg,  the  zest  of  a 
lemon  rubbed  off  on  sugar,  a little  salt,  and  10  oz.  of 
flour : put  into  the  frying-pan  some  butter  or  lard,  as 
for  common  pancakes ; as  soon  as  you  have  poured  in 
enough  for  one  strew  it  thickly  with  currants ; turn  it, 
and  when  done  put  it  into  a dish,  powder  it  with  sugar, 
and  roll  it  up  :•  continue  as  long  as  any  batter  remains. 
Serve  very  hot. 

504.  Nalesnikis  ivith  Preserves. 

Make  them  as  directed  above,  let  them  cool,  spread 
them  over  with  marmalade  of  any  fruit  you  have,  and 
small  pieces  of  fresh  butter;  place  one  on  the  other  in 
a form,  and  pour  over  the  whole  a sauce  made  of  the 
yolks  of  7 eggs  and  the  whites  of  2,  beaten  to  snow,  a 
pint  of  milk  and  sugar  to  your  taste;  bake  it  in  a mo- 
derate oven ; turn  it  out  of  the  form  into  a dish.  In 
serving  them,  roll  them  off  separately ; or  the  pancakes, 
when  cold  and  covered  with  sweetmeat,  may  be  rolled 
up,  cut  into  strips  like  macaroni,  the  above  sauce 
poured  over  them  when  placed  in  the  form,  and  then 
baked. 

505.  Apple  Pancake. — G. 

Mix  two  large  spoonfuls  of  flour  in  a cupful  of  milk 
or  wine ; when  smooth  add  8 eggs,  some  pounded  cinna- 
mon, grated  lemon-peel,  a handful  of  currants,  and  6 or 
8 apples  peeled  and  chopped  up ; mix  it  all  well  together; 
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melt  some  butter  in  the  frying-pan  ; when  hot,  pour  the 
whole  mass  in  and  fry  it  on  both  sides.  Serve  it,  strewed 
with  pounded  cinnamon  and  sugar,  very  hot. 

506.  Rice  Croquets, — G, 

Boil  \ lb.  of  rice  in  a quart  of  milk  till  tender,  add 
4 oz.  of  butter,  6 yolks  of  eggs,  and  3 spoonfuls  of 
sugar ; let  it  boil  a few  minutes,  and  then  be  left  to  get 
cold.  A spoonful  of  orange-flower-water  or  grated 
lemon-peel  may  be  added.  When  quite  cold  cut  it  into 
the  shape  and  size  of  sausages ; roll  them  in  egg  beat 
up,  strew  them  with  bread-crumbs,  and  bake  them  of  a 
fine  brown. 

507.  Arme  Ritter y er  Poor  Knights. — D. 

Cut  2 French  rolls  into  thin  slices,  put  them  into  a 
deep  dish,  cover  them  with  a pint  of  milk  in  which  4 
eggs  have  been  well  beaten  up  ; let  them  remain  till  the 
milk  is  absorbed ; then  put  4 oz.  of  butter  into  a pan  ; 
when  hot,  put  the  bread  carefully  in  and  fry  both  sides 
of  a fine  brown  : when  done  put  them  into  a dish  with 
a piece  of  currant  jelly  in  the  centre  of  each.  Serve 
quite  hot. 

508.  Poor  Knights. — G. 

Prepare  them  as  above,  but  instead  of  putting  jelly, 
strew  them  thickly  with  grated  Parmesan  or  Dutch 
cheese  before  frying.  They  may  also  be  used  to  gar- 
nish vegetables  thus  dressed. 
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509.  German  Plum-pudding  with  Schodoh  ( Chaudeau'). 

Take  2 quarts  of  grated  bread-crumbs,  pour  over  them 
as  much  cream  as  will  wet  them  ; beat  6 oz.  of  butter  in 
a deep  pan  to  cream,  to  which  add  6 eggs,  one  at  a time 
every  five  minutes ; to  this  add  4 oz.  of  sugar,  2 oz.  of 
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almonds  blanched  and  chopped  fine,  2 oz.  of  preserved 
lemon  also  chopped,  4 oz.  of  currants,  and  4?  oz.  of  raisins 
stoned  ; lastly  the  bread-crumbs : beat  and  mix  all  well 
together ; butter  a pudding-cloth  or  form,  strew  it  with 
flour,  and  boil  it  two  hours  over  a Inoderate  fire.  A 
quarter  of  an  hour  before  it  is  wanted  take  the  pudding 
off  the  fire.  In  the  meantime  prepare  the  schodoh  as 
follows: — Have  ready  the  yolks  of  12, eggs  beat  up,  to 
which  add  6 spoonfuls  of  pounded  sugar,  the  juice  of  a 
lemon  and  a pint  of  Austrian  wine  ; set  it  on  the  fire, 
and  beat  it  with  a whisk  till  the  whole  thickens,  and 
forms  a fine  bubbling  sauce ; when  it  has  reached  this 
point  remove  it,  as  by  remaining  longer  it  will  curdle, 
to  prevent  which  it  is  best  to  put  the  saucepan  into  cold 
water  and  keep  beating  it  all  the  time : lift  the  pudding 
out,  put  it  into  a deep  dish,  and  pour  the  schodoh  over 
it.  The  same  pudding  may  be  made  by  substituting 
6 oz.  of  marrow  chopped  fine  instead  of  butter.  The 
schodoh  may  also  be  poured  into  cups  and  eaten  sepa- 
rately. 

510.  Almond  Pudding. — G. 

Blanch  and  pound  8 oz,  of  almonds  with  8 oz.  of 
sugar;  mix  with  these  the  yolks  of  8 or  10  eggs  and 
beat  all  well  for  a quarter  of  an  hour ; beat  up  the  whites 
to  snow,  and  pour  them  gently  in  ; butter  a form,  strew 
it  with  bread-crumbs  ; pour  it  in,  and  bake  or  boil  it. 
Serve  with  a schodoh  as  above. 

511.  Another  way. — G. 

Pound  \ lb.  of  blanched  almonds  and  6 bitter  almonds 
with  ^ lb.  of  sugar,  a piece  of  cinnamon  and  the  grated 
peel  of  a lemon ; mix  this  with  the  yolks  of  9 eggs,  the 
whites  of  4 beaten  to  snow,  a little  preserved  citron 
chopped  fine  and  a few  currants ; beat  all  well  together 
for  an  hour;  pour  it  into  a form  rubbed  with  butter, 
and  let  it  bake  in  a cool  oven : a handful  of  bread- 
crumbs may  be  added  : in  three-quarters  of  an  hour  it 
will  be  done.  To  be  strewed  with  sugar. 


PUDDINGS  AND  DUMPLINGS. 


153 


512.  Grape  Pudding. — G. 

Boil  4 oz.  of  bread-crumbs  in  1 quart  of  milk ; when 
cool,  stir  in  ^Ib.  of  butter  beaten  to  cream,  ^Ib.  of 
sugar,  the  zest  of  a lemon,  cinnamon,  the  yolks  of  6 or 
8 eggs  with  the  whiles  beaten  to  snow : butter  a form 
and  throw  in  a handful  of  grapes  ; pour  in  some  of  the 
paste ; add  a thick  layer  of  grapes,  and  so  on  till  the 
form  is  filled : bake  or  boil  it  an  hour.  Strawberries 
and  raspberries  may  be  dressed  in  the  same  way. 

513.  Sago  Pudding. — G, 

Boil  4 oz.  of  sago  in  a quart  of  milk ; take  it  off  the 
fire  when  the  sago  is  quite  boiled  out ; stir  in  ^ lb.  of 
creamed  butter,  4oz.  of  sugar  and  4oz.  of  biscuit- 
powder,  the  grated  peel  of  a lemon  and  6 or  8 eggs  beat 
up ; butter  a mould,  pour  it  in,  and  bake  or  boil  it : 
a wine  or  raspberry  sauce  to  be  poured  over  it. 

514.  A Plain  Pudding. — G, 

Put  \ pint  of  milk  with  6 oz.  of  butter  and  2 oz.  of 
sugar  on  the  fire ; when  it  begins  to  be  hot  stir  in  with 
one  hand  by  degrees  8 oz.  of  flour,  keeping  it.turned  the 
whole  time  with  the  other,  so  that  it  may  be  quite 
smooth ; when  it  has  become  a thick  paste  and  rolls 
from  the  saucepan,  take  it  off  the  fire ; when  cool  stir  in 
the  yolks  of  6 or  8 eggs  with  the  whites  beaten  to 
snow,  some  grated  lemon-peel,  and  a pinch  of  salt : boil 
it  in  a cloth  for  an  hour ; when  served  pour  over  it  a 
fruit  sauce. 

515.  Apple  Pudding. — G. 

Peel  12  apples  and  cut  each  into  8,  take  out  the  cores 
and  stew  them  till  tender  in  3 oz.  of  butter  and  3 oz.  of 
sugar : beat  up  4 eggs  with  an  ounce  of  sugar,  a pinch 
of  salt  and  4 oz.  of  biscuit-flour  in  a pint  of  milk,  to- 
gether with  a cup  of  peach-  or  rose-water ; butter  a form 
or  pie-dish,  pour  the  half  of  the  above  into  it,  then  put 
in  the  apples,  and  cover  them  with  the  rest  of  the  paste : 
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bake  it  in  a moderate  oven,  turn  it  out  and  strew  sugar 
over. 

516.  nice  and  Apple  Pudding. — G, 

Boil  \ lb.  of  rice  in  a pint  and  a half  of  milk  with  a 
pinch  of  salt  till  it  becomes  a thick  mass ; peel  and  slice 
8 or  12  apples,  and  stew  them  in  a little  wine  with  sugar, 
grated  lemon-peel  and  2 oz.  of  currants,  till  they  become 
a thick  marmalade ; butter  a form,  cover  the  bottom 
with  half  the  rice  when  cold,  on  which  put  the  mar- 
malade, and  over  that  the  rest  of  the  rice  : bake  it  half 
an  hour ; strew  it  thickly  with  pounded  cinnamon  and 
sugar  when  it  is  sent  to  table. 

517.  Lemon  Pudding. — G. 

Melt  and  clarify  •§  lb.  of  butter ; when  cold  beat  it  to 
cream,  add  to  it  the  yolks  of  12  or  16  eggs,  the  grated 
peel  of  4?  lemons,  ^ lb.  of  sugar,  and  a little  salt ; beat  all 
well  together  for  half  an  hour,  then  stir  in  the  whites 
beaten  to  snow;  butter  a form,  and  when  it  is  ready  to 
pour  in,  add  to  it  the  juice  of  the  4?  lemons;  bake  it, 
and  strew  it  with  sugar. 

518.  Macaroni  Pudding. — D. 

Break  lb.  of  macaroni  into  pieces,  boil  it  in  ^ pint 
of  milk  with  a stick  of  cinnamon  until  the  milk  is  soaked 
up,  though  it  must  not  be  dry  but  tender,  and  keep  its 
form ; take  out  the  cinnamon,  and  stir  in  ^ pint  of  cream, 
1 lb.  of  melted  butter,  ^ lb.  of  moist  sugar,  and  the  yolks 
of  4 eggs  well  beat  up : bake  it  an  hour. 

519.  Spinach  Pudding. — P. 

Take  6 good  table-spoonfuls  of  spinach  when  boiled, 
pressed  and  chopped  (or  it  may  be  the  spinach  dressed 
the  previous  day);  add  the  same  quantity  of  bread- 
crumbs soaked  in  milk  and  drained,  a little  salt,  grated 
nutmeg  or  mace,  and  4?  eggs  beat  up ; mix  all  well 
together ; butter  a pudding-form,  and  boil  it  one  hour 
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and  a half.  To  be  eaten  with  melted  butter  or  shrimp 
sauce. 

520.  Shrimp  Pudding. — D. 

Made  the  same  as  the  above,  using  a pint  of  boiled 
picked  shrimps  instead  of  spinach,  which  chop  small 
before  mixing  with  the  bread  and  eggs.  To  be  eaten 
with  shrimp  and  asparagus  sauce  (No.  109). 

521.  Potato  Pudding. — P. 

Take  potatoes  that  have  been  boiled  the  previous  day ; 
if  you  use  them  the  same  day,  let  them  be  quite  cold  ; 
peel  and  grate  them ; be  careful  that  no  lumps  remain : 
to  1 lb.  of  grated  potatoes,  add  6 oz.  of  butter  beaten 
to  cream ; in  a quarter  of  an  hour  add  \ lb.  of  white 
or  moist  sugar,  the  yolks  of  6 eggs,  then  mix  in  the  po- 
tatoes with  the  grated  peel  of  a lemon,  a little  pounded 
cardamoms,  and  ^ lb.  of  blanched  pounded  almonds; 
beat  all  well  another  quarter  of  an  hour,  and  lastly  add 
the  whites  beaten  to  froth  : let  it  boil  one  hour  and  a half 
or  two  hours.  To  be  eaten  with  wine  or  sweet  sauce. 

PUDDINGS  TO  BE  EATEN  COLD. 

The  moulds  or  forms  into  which  these  puddings  are 
poured  must  always  be  previously  dipped  in  cold  water, 
and  strewed  over  with  pounded  sugar. 

522.  Marble  Pudding. — P. 

Boil  a piece  of  vanilla  in  a little  water,  which  toge- 
ther with  the  water  put  into  rather  less  than  a pint  of 
good  old  wine  ; boil  it  half  an  hour  with  f lb.  of  sugar, 
the  peel  of  2 lemons  and  the  juice  of  3 ; take  it  off’ and 
mix  in  the  yolks  of  20  eggs  well  beat  up,  set  it  again  on 
the  fire,  stirring  the  whole  time ; add  to  it  2 oz.  of  isin- 
glass dissolved  in  a little  water,  pint  of  Madeira,  and 
\ pint  of  cream  beat  to  a fine  froth  ; give  the  whole  a 
good  boil  up ; take  it  off,  continue  stirring  till  it  is 
nearly  cold,  then  pour  it  into  the  form. 
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523.  Tied  Wine  Pudding. — D. 

Take  pint  of  red  wine,  ^ pint  of  cherry  juice  (if 
you  have  no  cherry  take  raspberry  juice),  1 gill  of  brandy, 
the  juice  of  1 lemon  and  8 oz.  of  white  sugar;  set  it  on 
the  fire ; when  it  begins  to  boil,  put  in  oz.  of  isinglass, 
previously  dissolved  and  clarified  (No.  686).  Pour  it 
through  a jelly  bag,  stir  it  till  nearly  cold,  then  put  it 
into  a form.  When  turned  out,  put  whipped  cream 
round  the  dish,  which  has  a very  pretty  effect.  To  be 
eaten  with  custard  sauce. 

524*.  Caramel  Pudding. — D, 

Beat  well  with  a whisk  the  yolks  of  12  eggs  and  the 
whites  of  4 ; boil  a stick  of  vanilla  in  \ pint  of  milk  for 
a quarter  of  an  hour,  then  add  2 oz.  of  white  sugar  and 
1 pint  of  cream ; when  it  boils,  stir  it  into  the  eggs ; 
strain  it  two  or  three  times  through  a tammis,  and  keep 
stirring  all  one  way  till  cold.  Boil  ^ lb.  of  fine  moist 
sugar  in  not  quite  ^ pint  of  water,  stirring  all  the  time 
till  it  is  dry ; take  it  off  the  fire  and  continue  stirring  till 
it  is  again  fluid ; it  is  generally  then  of  a brown  colour : 
pour  it  into  the  pudding-form,  which  keep  turning  about 
that  the  sugar  may  cover  the  whole : that  which  does 
not  adhere  will  sink  to  the  bottom ; pour  the  batter  in, 
and  boil  it  an  hour.  To  be  eaten  without  sauce.  It  is 
best  made  the  day  before  it  is  vvanted,  or  early  in  the 
morning,  when  to  be  served  in  the  evening.  It  must  re- 
main in  the  form  till  the  moment  before  serving. 

525.  Pum  Pudding. — D. 

It  must  be  made  the  day  before  it  is  wanted,  that  it 
may  be  quite  cold  and  stiff.  It  must  be  turned  while  it 
is  warm,  that  no  skin  may  settle  upon  it,  until  it  be- 
comes so  thick  that  it  will  scarcely  flow  into  the  mould, 
which  must  be  previously  dipped  in  water.  To  be  eaten 
with  red  wine  sauce  or  sweet  sauce,  in  which  a little 
brandy  may  be  stirred.  It  is  made  as  follows : — Boil  a 
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stick  of  vanilla  a quarter  of  an  hour  in  2 gills  of  milk, 
which  mix  with  1 pint  of  cream  ; set  it  on  the  fire  with 
\ lb.  of  lump  sugar,  and  1^  oz.  of  isinglass  dissolved  in 
a glass  of  water  ; when  it  boils  strain  it  through  a tarn- 
mis  into  a deep  dish ; keep  turning  it  till  nearly  cold, 
then  add  to  it  | pint  of  white  rum,  the  juice  of  a lemon, 
the  yolks  of  2 eggs  beat  up,  and  lastly  stir  in  the  whites  ; 
the  whole  to  be  turned  till  quite  cold  and  thick  ; then 
pour  it  into  the  form  : let  it  remain  in  a cool  place  till 
the  following  day. 

526.  nice  Pudding. — D. 

Wash  1 lb.  of  rice,  put  it  into  3 pints  of  boiling  water, 
let  it  boil  with  the  lid  on  and  without  stirring  till  the 
water  is  all  boiled  away  ; then  stir  it  well  till  the  rice  is 
quite  tender  and  it  becomes  a stiff  mass  ; add  a pinch  of 
salt  At  the  same  time  boil  1 lb.  of  lump  sugar  in  a 
gill  of  water  till  it  froths  well  and  is  become  a thick 
syrup  ; then  add  to  it  f pint  of  white  rum,  the  juice  of 
2 large  lemons,  and  the  grated  peel  of  1 lemon : when 
this  boils,  stir  in  the  warm  rice,  give  the  whole  a boil 
up,  and  pour  it  into  a mould,  previously  wetted  and 
strewed  with  sugar;  turn  it  out  just  before  sending  to 
table.  To  be  eaten  with  custard  sauce. 

527.  Almond  Pudding. — D. 

Boil  a pint  of  milk,  into  which  put  2^  oz.  of  sweet 
almonds  pounded,  \ oz.  of  bitter,  a stick  of  vanilla  or 
cinnamon,  and  sugar  to  your  taste;  dissolve  4 oz.  of 
ground  rice  in  ^ pint  of  cold  milk,  to  which  add  the 
yolks  of  6 eggs  beat  up ; pour  the  warm  milk  to  it,  and 
let  it  boil  a quarter  of  an  hour,  stirring  all  the  time : 
beat  the  whites  to  snow,  stir  them  gently  in  while  it  is 
on  the  fire,  and  let  it  boil  a very  little  more ; take  it  off 
and  keep  stirring  it  till  nearly  cold ; then  pour  it  into 
the  mould  : dip  the  form  into  boiling  water  a moment 
before  turning  it  out.  To  be  eaten  cold  with  apple 
sauce  or  juice. 
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528.  Vanilla  Pudding. — D. 

Beat  up  the  j^olks  of  12  eggs  with  sugar  to  your  taste  ; 
when  quite  white  add  a pint  of  cream  and  ly  oz.  of 
isinglass  dissolved  in  a wine-glass  of  water  and  strained. 
In  the  meantime  boil  a stick  of  vanilla  for  twenty  minutes 
in  a cupful  of  milk,  then  add  it  to  the  rest,  set  it  on  the 
fire,  keep  stirring  it  the  whole  time  till  it  begins  to  boil, 
take  it  off,  take  out  the  vanilla  and  keep  stirring  it  till 
nearly  cold,  then  pour  it  into  the  form.  To  be  eaten 
with  sweet  sauce. 

529.  Baked  Apple  Dumplings. — D. 

Peel  your  apples,  take  out  the  cores,  and  fill  them 
with  pounded  sugar,  lemon-peel  and  cinnamon ; roll 
out  very  thin  paste,  cover  each  apple  with  it,  rub  them 
over  with  yolk  of  egg  beat  up  in  a spoonful  of  water ; 
sprinkle  them  thickly  with  white  sugar,  not  pounded 
very  fine,  and  bake  them  half  an  hour.  For  8 middling- 
sized  apples  ^ lb.  of  flour  is  enough. 

530.  Apple  Dumplings. — G. 

Chop  up  a plateful  of  apples,  fry  them  in  3 oz.  of 
butter ; put  them  into  a deep  dish,  add  oz.  of  chopped 
almonds,  a few  bitter  ones  among  them,  oz.  of  bread- 
crumbs, 3 eggs,  a little  pounded  cinnamon,  with  as  much 
cream  or  milk  as  will  make  the  whole  of  a proper  con- 
sistency : knead  it  well,  form  it  into  dumplings;  boil 
or  fry  them  ; when  served  strew  them  with  sugar  and 
spice. 

531.  Currant  Dumplings. — G. 

Cut  one  or  two  rolls  into  thin  slices  ; pour  over  as 
much  milk  as  they  will  soak  up  ; add  2 oz.  of  currants, 
2 oz.  of  raisins  stoned,  a few  pounded  almonds,  both 
sweet  and  bitter,  a little  grated  lemon-peel,  nutmeg  and 
sugar ; beat  2 oz.  of  butter  to  cream,  add  2 or  3 eggs 
and  2 or  3 spoonfuls  of  flour ; mix  the  wdiole  well  toge- 
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ther ; form  it  into  dumplings  ; boil  them  in  boiling  water ; 
serve  with  melted  butter  and  sugar,  with  a squeeze  of 
lemon  in  it. 

532.  Cherry  Dumplings. — G. 

Stone  1 lb.  of  cherries,  give  them  a boil  up  with  sugar ; 
melt  1 oz.  of  butter,  stir  in  it  4 oz.  of  bread-crumbs,  a 
little  sugar,  cinnamon  and  2 eggs  ; add  the  cherries ; 
and  if  the  dough  be  not  stiff  enough,  add  a few  more 
bread-crumbs ; flour  the  paste-board,  make  it  in  the  form 
of  dumplings,  and  fry  them  in  butter ; make  a sauce  of  \ 
pint  of  milk,  the  yolks  of  2 or  3 eggs  and  a few  pounded 
bitter  almonds ; boil,  and  strain  it  over  the  dumplings. 

533.  Almond  Dumplings. — G. 

Blanch  and  pound  3 oz.  of  sweet  and  \ oz.  of  bitter 
almonds,  mix  them  with  2 spoonfuls  of  sugar,  2 of 
melted  butter,  the  yolks  of  4 eggs,  3 oz.  of  bread-crumbs 
and  the  whites  beaten  to  snow : make  this  paste  into 
small  dumplings,  put  them  on  a buttered  tin,  and  bake 
them  of  a light  yellow.  To  be  put  into  milk  or  sweet 
soups. 

534.  Yest  Dumpling. — G. 

Beat  ^ lb.  of  butter  to  cream,  add  4 or  5 eggs  to  it ; 
when  well-mixed  pour  in  a cupful  of  milk  and  the  same 
quantity  of  yest,  sugar,  grated  lemon-peel  and  pounded 
cinnamon,  with  as  much  flour  as  will  make  it  of  a proper 
consistency  ; make  the  dough  into  dumplings ; let  them 
remain  an  hour  in  a warm  place  to  rise,  then  boil  them 
in  boiling  water.  Serve  them  with  melted  butter  and 
sugar,  or  a wine  sauce. 

BISCUITS,  BUNS,  WAFFELS,  etc. 

535.  Biscuits. — D. 

To  make  biscuits  put  the  flour  in  a heap  upon  the 
paste-board,  make  a hole  in  the  centre  and  put  in  what- 
ever you  mean  to  make  them  of ; stir  it  about  with  a 
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spoon  till  it  is  mixed,  then  knead  it  with  your  hands  till 
the  dough  slips  easily  from  the  fingers  and  board  : di- 
vide the  dough  into  several  pieces  to  roll  it  out  the  more 
easily : flour  the  board,  roll  it  out  a couple  of  times ; 
stamp  them  out  with  a glass  or  cup  ; prick  them  with  a 
fork  while  they  lie  on  the  board  ; put  them  on  a baking 
tin,  and  bake  them  slowly  of  a light  colour  ; a quarter 
of  an  hour  is  enough.  The  oven  must  not  be  very  hot, 
or  the  biscuits  will  be  too  dark,  or  form  bubbles,  which 
they  will  also  do  if  not  pricked  quite  through.  They 
will  keep  long  if  not  exposed  to  the  air. 

536.  Butter  Biscuits. — D, 

To  1 lb.  of  flour  put  2 oz.  of  white  or  fine  moist 
sugar  and  1 egg ; knead  it  with  \ lb.  of  butter  : if  too 
hard  to  roll  out,  add  3 or  4 spoonfuls  of  water.  This 
will  make  50  biscuits. 

537.  Biscuits  with  Cream, — B. 

To  1 lb.  of  flour  add  \ pint  of  cream,  1 egg  and  2 oz. 
of  white  or  fine  moist  sugar.  This  will  make  about  50 
biscuits. 

538.  Swedish  Biscuits. 

Beat  up  4 whole  eggs  and  2 yolks,  add  | lb.  of  sifted 
sugar,  mix  it  for  ten  minutes  ; add  a little  very  fine 
chopped  lemon-peel, some  pounded  cinnamon,  cloves  and 
nutmeg  to  your  taste,  with  some  candied  orange-peel ; 
beat  it  another  ten  minutes ; lastly,  add  ^ lb.  of  sifted 
flour;  then  roll  it  out,  cut  it  out  in  shapes,  and  bake  in 
a very  cool  oven. 

539.  Dessert  Biscuits  {Prezehi). — G. 

Half  a lb.  of  pounded  almonds,  \ lb.  of  sugar,  the 
same  of  flour,  and  6 or  7 yolks  of  eggs  are  to  be  made 
into  a paste,  rolled  out,  cut  into  shapes,  rubbed  with 
egg,  sprinkled  with  sugar  and  cinnamon,  placed  on  a 
tin,  and  in  a moderate  oven  rather  dried  than  baked ; 
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but  be  careful  that  they  do  not  burn.  In  a tin  case 
these  biscuits  will  keep  good  a long  time,  and  even  im- 
prove by  keeping. 

540.  German  Biscuits. 

Beat  up  4 eggs  and  the  whites  of  ^ more  in  a basin 
with  6 oz.  of  sugar  for  half  an  hour,  till  they  are  as  thick 
as  pap : put  12  oz.  of  flour  on  the  paste-board  ; pour  in 
the  eggs,  also  a handful  of  carraway  seeds  ; knead  it  to 
a dough,  and  make  it  into  the  shape  of  a thick  rolled 
pudding  ; bake  it ; then  let  it  cool,  and  cut  it  into  slices 
about  the  thickness  of  a crown-piece ; put  them  into 
the  oven  again  and  bake  them  of  a yellowish  colour. 
They  must  not  remain  long  in  the  oven  the  second  time. 

541.  Biscuits  or  Cracknels. — D. 

Mix  1 lb.  of  flour,  ^ lb.  of  butter  and  a pint  of  cream 
together ; roll  it  out  thin,  cut  it  into  strips,  twist  it  in 
the  shape  of  a cracknel,  or  of  two  bows ; roll  them  in 
grossly-pounded  sugar,  and  bake  them  in  a brisk  oven. 

542.  Franz- Kolatschen. — G. 

Beat  the  yolks  of  3 eggs  with  2 oz.  of  sugar  till  it 
becomes  white,  then  pour  to  it  6 oz.  of  melted  fresh 
butter,  the  grated  peel  of  a lemon,  and  a small  glass  of 
brandy ; mix  this  well  together,  then  add  to  it  6 oz.  of 
flour,  the  juice  of  half  a lemon,  and  the  whites  of  the  eggs 
beaten  to  snow ; when  the  whole  is  well  incorporated, 
butter  a baking-pan,  put  the  dough  on  in  little  heaps 
like  buns,  egg  them,  strew  4 oz.  of  sifted  sugar  over  the 
whole,  and  bake  them  in  a moderately  cool  oven. 

543.  Polish  Kolatschen. 

Put  1 lb.  of  warm  sifted  flour  into  a deep  pan  with 
\ lb.  of  fresh  melted  butter,  a few  spoonfuls  of  warm 
milk,  and  4 of  thick  fresh  yest,  the  yolks  of  6 eggs,  a 
spoonful  of  sugar  and  a tea-spoonful  of  salt;  beat  all 
well  till  it  becomes  a fine  bubbled  paste  ; then  set  it  in 
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a warm  place  to  rise : when  it  has  risen  roll  it  out  the 
thickness  of  half  a finger,  and  cut  it  in  squares  about 
the  size  of  a hand ; in  the  middle  of  each  put  a tea- 
spoonful of  some  preserve  ; bend  the  opposite  corners 
over  each  other,  put  them  on  a buttered  paper,  leaving 
enough  space  between  each  for  them  to  swell,  and  bake 
them ; when  served  sift  sugar  over  them. 

54?4>.  Open  Kolatschen, 

Make  the  paste  as  above,  roll  it  out  the  size  of  your 
dish  ; cover  it  with  preserve  to  within  an  inch  of  the 
edge  ; notch  the  edge ; slice  some  blanched  almonds 
over  the  whole,  and  bake  it  as  above. 

545.  Shrovetide  Buns. — D. 

The  dough  to  be  made  the  same  as  for  Christmas- 
cake  (No.  580),  formed  into  buns  the  size  you  wish,  and 
put  in  a tin  near  the  fire  to  rise  again,  and  then  imme- 
diately baked. 

546.  Bohemian  Dalken  or  Buns  (^Nalhvanze). 

Mix  together  1 lb.  of  flour,  4 whole  eggs,  ^ lb.  of 
fresh  butter,  a spoonful  of  pounded  sugar,  half  as  much 
salt,  3 spoonfuls  of  good  yest,  and  as  much  new  milk, 
until  it  becomes  a fine  paste,  and  will  flow  from  the 
spoon  a finger  thick ; set  it  in  a warm  place  to  rise : 
when  it  has  risen  warm  vour  tin  forms  and  butter  them  ; 
put  a spoonful  of  the  paste  into  each,  and  bake  them  of  a 
fine  brown : strew  them  with  sugar,  and  put  a spoonful 
of  preserve  on  each,  or  join  two  together  with  sweet- 
meat between  them,  and  serve. 

547.  Polish  Gingerbread. 

Melt  on  the  fire  honey  and  coarse  brown  sugar  to- 
gether, skim  it,  add  almonds  sliced,  pounded  cloves, 
nutmeg,  pepper,  ginger,  and  preserved  citron  cut  in 
dice ; mix  all  well,  and  knead  it  with  as  much  flour  as 
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will  make  it  into  a stiff  paste  : make  it  into  cakes,  bake, 
and  glaze  them  with  a little  honey  and  water. 

54<8.  Nuremberg  Gingerbread  Nuts* 

Beat  the  yolks  of  8 eggs  with  1 lb.  of  sugar  for  half 
an  hour  ; stir  in  the  whites  when  beaten  to  snow  ; add 
1^  lb  of  blanched  almonds,  chopped  up  when  quite  dry, 
5 lb.  of  flour,  1 lb.  of  candied  lemon  cut  in  pieces,  and 
spice  to  your  taste  ; knead  it  all  well ; roll  it  into  cakes 
or  whatever  shape  you  please. 

54<9.  Nun's  Drops. — F* 

Put  a quart  of  water  into  a saucepan  with  a good  piece 
of  sugar  and  the  peel  of  a lemon  ; let  it  boil  till  it  has  a 
strong  flavour  of  the  lemon ; take  out  the  peel,  with  one 
hand  sprinkle  flour  into  the  water,  while  with  the  other 
you  keep  turning  it ; continue  to  add  flour  till  it  becomes 
extremely  thick,  and  thus  keep  turning  it  till  it  boils. 
You  will  know  when  it  is  done  enough  by  its  having  lost 
all  taste  of  the  flour.  It  must  boil  at  least  half  an  hour, 
but  the  longer  it  boils  the  lighter  it  becomes.  It  will 
not  burn,  if  care  be  taken  to  keep  it  turned.  Take  it  off 
the  fire  ; break  an  egg  into  it,  and  keep  turning  it,  that 
it  may  be  well  incorporated  with  the  flour ; then  break 
in  another  egg,  and  so  on  till  you  have  mixed  in  8 eggs, 
keeping  it  constantly  turned.  Take  a little  of  this  paste, 
about  the  size  of  a small  walnut,  with  the  end  of  a spoon, 
and  let  it  glide  into  the  pan  of  hot  lard  or  butter ; it  will 
swell,  and  the  inside  be  hollow  when  done  enough. 

550.  Cradle  Bread. — G. 

Take  4-  whole  eggs,  \ lb.  of  sugar,  the  grated  peel  of 
a lemon,  1 lb.  of  flour,  ^ oz.  of  cinnamon,  3 oz.  of  cho- 
colate, and  a coffee-cupful  of  pounded  almonds ; beat 
the  eggs,  sugar  and  lemon-peel  together  for  half  an  hour; 
to  which  put  the  grated  chocolate,  and  then  the  flour ; 
mix  in  the  pounded  cinnamon  and  almonds  lightly,  but 
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do  not  beat  them  up ; make  it  in  the  shape  of  a loaf, 
put  it  in  a sheet  of  paper,  and  bake  it  slowly. 

551.  Imperial  Bread. — G. 

Take  6 eggs,  8 oz.  of  sugar,  2 oz..of  blanched  almonds 
pounded,  4 oz.  of  flour,  the  grated  peel  of  a lemon  ; beat 
these  well  together  for  half  an  hour ; put  the  flour  in 
last;  pour  it  into  a paper  case  buttered,  and  bake  it 
slowly. 

552.  A Biscuit. — G. 

Beat  10  eggs  with  ^ lb.  of  creamed  butter  for  half  an 
hour,  then  add  ■§  lb.  of  flour,  ^ pint  of  cream,  5 spoon- 
fuls of  yest,  grated  nutmeg  and  lemon-peel;  work  all 
well  together ; butter  a form,  strew  it  with  bread-crumbs, 
put  in  the  dough,  and  bake  it. 

553.  Waffel. — D. 

Beat  1 lb.  of  fresh  butter  till  it  creams ; add  to  it  the 
yolks  of  6 eggs,  lb.  of  sugar,  1 lb.  of  flour  and  1 quart 
of  warm  milk,  lastly  the  whites  beaten  to  snow ; butter 
the  wafFel-iron  each  time  before  it  is  filled,  and  heat  it 
before  using.  When  baked  strew  sifted  sugar  over  them. 
This  quantity  will  make  twenty-four  waffels. 

554 . Waffel. — G. 

Mix  1^  lb.  of  flour  with  1|  lb.  of  clarified  butter,  add 
12  eggs  one  by  one,  then  a little  grated  nutmeg,  a few 
grains  of  salt,  2 handfuls  of  pounded  almonds  with  a few 
bitter  among  them,  4 or  5 spoonfuls  of  yest,  nearly  a 
pint  of  milk,  and  lastly  the  whites  of  the  eggs  beaten  to 
snow  ; let  all  be  well-mixed  and  beaten  together,  then 
left  for  two  hours  before  it  is  used.  Have  ready  the 
waflel-iron,  heat  it  in  the  fire,  and  rub  it  with  butter ; 
pour  into  it  a ladleful  of  the  batter,  and  bake  it  of  a fine 
yellow ; the  iron  must  be  buttered  each  time  before  any 
batter  is  poured  in.  Strew  them  with  pounded  sugar 
and  cinnamon  when  done. 
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555.  Another.^  G. 

Mix  together  | lb.  of  flour,  7 eggs,  a pint  of  milk,  3 
good  spoonfuls  of  yest,  a gill  of  brandy,  and  \ lb.  of 
butter  beaten  to  cream.  Beat  the  butter  and  eggs  first 
together,  then  add  the  flour,  and  when  smooth  the  other 
ingredients ; let  this  stand  in  a warm  place  for  an  hour 
to  rise ; butter  the  waffel-iron  before  you  pour  in  the 
batter,  and  bake  of  a light  yellow  colour.  Strew  them 
with  pounded  cinnamon  and  sugar  when  served. 

556.  Rice  Waffel. — G, 

Wash  4 lb.  of  rice  in  warm  water,  drain  it  and  boil  it 
in  milk  till  it  swells  and  becomes  a thick  mass ; then  take 
it  off  the  fire  and  keep  stirring  it,  adding  by  degrees 
1 lb.  of  flour,  5 eggs  beat  up,  2 spoonfuls  of  yest,  •§  lb. 
of  melted  butter,  a little  salt  and  a cupful  of  warm  milk ; 
set  it  in  a warm  place  to  rise,  and  bake  as  above  quickly. 

PASTRY. 

557.  Puff  Paste. — F. 

Put  1 lb.  of  flour  on  the  paste-board,  or  into  a deep 
dish;  make  a hole  in  the  centre,  put  in  a tea-spoonful 
of  salt,  the  white  of  an  egg,  and  a good  glass  of  water — 
warm  in  winter — with  a piece  of  butter  the  size  of  an 
egg  ; mix  all  w'ell  with  your  hands  ; touch  your  paste 
lightly,  and  be  careful  there  are  no  lumps ; it  must  be 
neither  too  firm  nor  too  limp ; make  it  as  speedily  as 
possible ; set  it  in  a cool  place ; in  a quarter  of  an  hour 
flatten  it  a little,  and  break  into  it  \ lb.  of  butter  in  small 
pieces ; fold  it  together,  and  let  it  remain  half  an  hour ; 
then  roll  it  out  thin  ; lay  it  together ; at  the  end  of 
twenty  minutes  roll  it  out  twice,  and  it  is  fit  for  use. 

558.  Raised  Paste. — F. 

Put  a quart  of  flour  on  the  paste-board,  make  a hole 
in  the  middle,  put  in  ylb.  of  butter,  2 whole  eggs  and 
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2 yolks,  a little  water  and  nearly  f oz.  of  salt ; rub  all 
well  together ; mix  your  paste  as  quickly  as  possible  to 
prevent  its  being  heavy  ; knead  it  well,  breaking  it  into 
small  pieces,  and  again  working  the  whole  together  ; set 
it  in  a cool  place  for  half  an  hour,  and  it  is  ht  for  use. 

559.  Puff  Paste. — G. 

Put  1 lb.  of  flour  into  a deep  dish  with  \ pint  of  milk, 
4*  spoonfuls  of  white  wine,  the  yolks  of  2 eggs,  ^ lb.  of 
butter  divided  into  small  bits,  and  ^ a spoonful  of  salt ; 
mix  all  well,  and  by  kneading  it  for  some  time  you  will 
form  a fine  paste ; roll  it  out,  and  mix  another  pound 
of  butter  into  it ; lay  it  together,  and  set  it  in  a cool 
place  for  a quarter  of  an  hour ; roll  it  out  twice  again, 
leaving  it  twenty  minutes  between  each  time,  and  it  is 
then  finished. 

560.  Another  way  {for  Fruit  Pies'). — F. 

Take  1 lb.  of  flour,  make  a hole  in  the  centre,  put  in 
^ oz.  of  salt,  f lb.  of  butter,  3 vvhole  eggs  and  a glass  of 
water ; mix  all  together  quickly ; if  too  stiff  add  a little 
water,  if  too  limp  a little  more  flour : set  it  aside  for 
twenty  minutes,  and  roll  it  out  three  times  as  for  puff 
* paste. 

561.  .4  Paste  for  a Fruit  Pie. — D, 

Make  a paste  of  \ lb.  of  flour,  \ lb.  of  butter,  5 oz.  of 
white  sugar,  \ pint  of  milk  and  8 or  10  eggs ; fill  a dish 
with  baked  pears,  add  a little  cherry  juice,  and  the  juice 
and  grated  peel  of  a lemon  ; pour  this  batter  over  and 
bake  it  an  hour.  Instead  of  baked  pears,  apple  compote, 
gooseberries  or  cherries,  first  boiled  to  a marmalade, 
may  be  used. 

562.  A Hot  Meat  Pie. — F. 

Prepare  a paste  as  directed  No.  558 ; roll  it  out  the 
thickness  of  two  crown-pieces,  form  it  into  the  shape  of 
a pie  of  about  5 inches  high,  keep  it  quite  even  and  cut 
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away  all  the  superfluous  paste ; pinch  the  paste  at  the 
top  all  round,  first  to  the  right  then  to  the  left,  brush  it 
over  with  yolk  of  egg ; make  a top  of  puff*  paste,  and 
ornament  it  with  leaves  of  paste  ; fill  the  centre  with 
bread  or  boiled  meat : bake  it  in  rather  a quick  oven  ; 
when  done  take  out  the  filling  and  have  ready  a fricas- 
see of  fowl,  a ragout,  or  some  stewed  fish,  and  fill  the 
pie ; put  on  the  lid  and  serve  hot. 

563.  Vol-au-vent. — F, 

Roll  out  a puff  paste  four  times,  then  form  it  as  for  a 
meat-pie,  but  only  3 inches  in  height ; fill  it  in  the  same 
wuy,  only  making  the  top  much  rounder  or  raised ; or- 
nament and  brush  it  over  with  yolk  of  egg  ; bake  it  in 
a moderate  oven  ; when  done  take  out  the  filling,  and 
have  ready  a forcemeat,  a godiveau,  hash  or  boulettes ;; 
garnish  with  sweetbreads,  the  bottoms  of  artichokes, 
mushrooms,  onions,  cocks’  combs,  truflBes,  crayfish,  kid- 
neys, &c.,  or  whatever  you  please.  When  all  these  dif- 
ferent things  are  used,  it  is  called  a vol-au^vent  d la 
Jinanciere. 

564*.  Ichig  of  all  Colours  for  Tarts  or  Cakes. — G» 

Beat  the  whites  of  3 eggs  to  froth  ; stir  in  as  much 
sifted  sugar  as  will  make  it  as  thick  as  batter ; continue 
to  beat  for  a quarter  of  an  hour  in  an  earthen  bowl,  till 
it  is  fine  and  glutinous.  If  you  wish  your  cake  to  be 
white  only,  cover  it,  when  it  is  baked,  with  the  above, 
spreading  it  smooth  with  a knife ; then  set  it  again  in  the 
oven  till  the  ice  hardens ; then  ornament  the  top  with 
cut  citron,  preserved  cherries,  or  any  dried  fruits.  If 
you  wish  to  make  the  icing  of  various  colours,  divide 
it  into  as  many  parts  as  you  want : leave  one  white ; for 
red,  add  a little  alkanet  juice ; for  green,  the  expressed 
juice  of  spinach-leaves ; for  brown,  a little  grated  cho- 
colate ; for  yellow,  a little  saffron  or  zest  of  Seville 
orange;  for  blue,  the  expressed  juice  of  violets.  When 
your  cake  is  baked,  put  one  of  the  coloured  icings 
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tastefully  on,  and  let  each  dry  separately  before  you 
proceed  with  the  next.  When  all  is  done,  ornament 
with  dried  fruits,  pistachio-nuts,  etc. 

565.  Another  way. — G, 

Beat  up  the  white  of  an  egg  to  a thick  froth  or  snow 
with  2 oz.  of  fine  sifted  sugar ; spread  your  cake  or  tart 
thickly  over  with  it ; smooth  it  with  a broad  knife ; set 
it  in  a very  cool  oven  to  harden ; when  done  strew  it 
with  variegated  sugar,  or  ornament  it  with  candied  and 
preserved  fruits.  The  juice  of  a lemon  may  be  added 
to  the  white  of  the  egg,  and  the  cake  rubbed  over  with 
lemon-juice  before  the  icing  is  put  on. 

N.B.  The  proportion  of  sugar  to  be  used  is  2 oz.  to 
the  white  of  1 egg,  which  will  be  enough  to  ice  a cake 
if  not  very  large. 

Another  way  is,  to  rub  the  cake  over  with  white  of 
egg  beaten  to  a very  stiff  snow,  then  dredge  it  thickly 
with  sifted  sugar,  and  bake  it. 


TARTS. 

566.  Apple  Tarts. — G. 

Peel  and  quarter  12  middle-sized  rennets,  take  out 
the  cores,  pour  4<  spoonfuls  of  white  wine  over  them, 
and  let  them  stew  till  tender ; then  press  them  through 
a hair  sieve ; add  to  this  puree  4?  oz.  of  fresh  butter, 
4-  oz.  of  sugar,  a little  pounded  cinnamon,  4*  spoonfuls  of 
bread-crumbs,  and  the  yolks  of  6 eggs  well  beat  up. 
When  all  is  thoroughly  mixed  beat  the  whites  to  snow, 
and  stir  them  gently  in ; butter  your  tart-pans,  strew 
them  with  bread-crumbs ; fill,  and  bake  them  in  a cool 
oven ; sift  sugar  over  before  serving. 

567.  Custard  Tarts. — G. 

Mix  4-  spoonfuls  of  flour  in  a pint  of  cream,  2 oz.  of 
fresh  butter,  4?  oz.  of  sugar,  and  the  yolks  of  6 eggs  beat 
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up ; set  it  on  the  fire,  and  beat  it  with  a whisk  till  the 
whole  begins  to  thicken.  Have  the  whites  ready  beaten 
to  snow,  and  stir  into  the  above.  Have  your  patty-pans 
buttered  and  lined  with  a thin  puff  paste ; fill  them  with 
the  custard,  and  bake  them  in  a slow  oven  ; when  done 
turn  them  out  of  the  tins  and  strew  them  with  sugar. 

568.  Chocolate  Tarts. — G. 

Mix  together  4 spoonfuls  of  flour  with  3 oz.  of  choco- 
late broken  into  pieces,  3 oz.  of  butter,  4 oz.  of  sugar, 
and  a pint  of  cream ; set  the  mixture  on  the  fire,  and 
stir  it  the  whole  time  till  it  becomes  smooth  and  begins 
to  boil ; then  take  it  off  and  set  it  aside  to  cool : when 
cool  beat  up  6 eggs  and  add  to  it,  stirring  it  well : lastly 
beat  the  whites  to  snow  and  mix  in  ; butter  your  patty- 
pans and  bake  as  above. 

569.  Another  way — G. 

Beat  ^ lb.  of  butter  to  cream,  add  the  yolks  of  6 eggs, 
beat  the  whites  to  snow  and  stir  them  gently  in ; mix  6 
oz.  of  almonds  blanched  and  pounded,  with  ^ lb.  of  sugar, 
the  juice  of  a lemon,  2 oz.  of  chocolate  grated,  and  y oz. 
of  pounded  cinnamon ; stir  the  whole  well  together ; 
butter  a flat  baking-tin  together  with  the  hoop ; line  it 
with  wafer-paper ; pour  in  the  paste  and  bake  it. 

570.  Lemon  and  Orange  Tarts. — G. 

To  be  made  the  same  as  custard  tarts,  only  adding 
the  zest  of  a lemon  or  Seville  orange  (by  rubbing  off  the 
yellow  of  the  peel  upon  lumps  of  sugar  till  you  have 
obtained  about  4 oz.  of  sugar  thus  rubbed)  ; then  pro- 
ceed as  for  custard  tarts. 

571.  Lemon  Custard  Tart. — G. 

Beat  \ lb.  of  butter  to  cream,  add  to  it  4 whole  eggs, 
6 oz.  of  sugar,  f lb.  of  flour ; work  it  to  a paste,  roll  it 
out,  but  not  very  thin ; line  a dish  with  it,  and  bake 
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half  an  hour.  Have  ready  ,a  lemon  custard,  and  just 
before  it  is  wanted  pour  it  in.  Garnish  the  tart  with 
ratafia  or  vanilla  cakes. 

572.  Quince  Tart. — G. 

Put  1 lb.  of  sugar  into  a brass  pan,  pour  a pint  of 
water  over  it,  and  boil  it  to  a syrup ; slice  a pound  of 
quinces  into  it,  and  let  all  ooil  till  it  becomes  a marma- 
lade, stirring  it  all  the  time ; then  take  6 oz.  of  chopped 
almonds,  2 of  citron,  the  peel  of  2 lemons  cut  very  thin 
or  grated,  also  the  juice ; give  it  all  a boil  up ; cover  a 
baking-plate  with  wafer-paper,  pour  it  over  and  make  it 
smooth : when  it  is  baked  beat  up  the  juice  of  2 lemons 
with  pounded  sugar  till  it  is  white  like  ice,  cover  the 
tart  with  it,  and  let  it  dry  in  a cool  oven. 

573.  Open  Tart. — G. 

Beat  1 lb.  of  butter  to  cream ; beat  the  yolks  of  16 
hard-boiled  eggs  in  a mortar,  and  add  them  to  the  but- 
ter ; to  this  add  1 lb.  of  flour  and  1 lb.  of  sifted  sugar ; 
mix  all  well  together;  butter  a tart-tin;  pour  in  the 
paste  about  a little  finger  thick,  cover  it  with  preserved 
cherries,  apricots  or  currants ; put  a hoop  round  the  tin  ; 
bar  the  fruit  with  some  of  the  paste  in  net-work,  and 
bake  it  of  a fine  yellow ; strew  it  with  sugar,  or  it  may 
be  iced  as  No.  564. 

574.  Biscuit  Tart. — G. 

To  ^ lb.  of  butter  beaten  to  cream  add  5 "whole  eggs 
and  the  yolk  of  one  more,  the  grated  peel  of  a lemon, 
A lb.  of  biscuit-powder,  and  6 oz.  of  flour ; beat  all  well 
together.  Butter  a baking-tin  and  hoop,  pour  in  one- 
half  of  the  paste,  spread  it  quite  even,  and  bake  it  of  a 
light  yello"w ; when  done  cover  it  with  a marmalade  of 
any  kind,  but  it  must  not  be  liquid  : pour  the  rest  of 
the  paste  over,  put  it  again  in  the  oven  and  finish  baking. 
Strew  it  thickly  with  sugar,  or  you  may  ice  it  as  No. 564, 
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575.  Tartlets G, 

Take  lb.  of  flour,  the  yolks  of  4 hard-boiled  eggs, 
and  ^ lb.  of  butter ; pound  them  in  a mortar ; then  add 
the  grated  peel  and  juice  of  half  a lemon ; make  it  all 
into  a paste ; line  your  patty -pans  with  it ; fill  them  with 
preserve  and  bake. 


CAKES. 

576.  Vienna  Cake. 

To  make  this  beautiful  cake,  take  lb.  of  blanched 
and  finely-pounded  almonds  (a  few  bitter  ones  among 
them),  1 lb.  of  pounded  sugar,  6 whole  eggs,  1 lb.  of 
fresh  butter,  1 lb.  of  sifted  flour,  and  a little  grated  nut- 
meg. After  you  have  made  the  above  into  a fine  paste, 
roll  it  out  the  thickness  of  the  back  of  a knife,  and  cut 
it  into  a round  form  of  whatever  size  vou  like ; bake  it 
on  a tin  in  a moderately  heated  oven ; continue  to  roll 
out  the  paste  into  thin  pancakes,  making  each  some- 
what less  than  the  preceding.  When  they  are  all  baked, 
have  ready  several  different  sorts  of  preserved  fruits ; 
cover  the  bottom  or  broadest  one  with  preserved  cher^r 
ries,  the  second  with  apricot  marmalade,  the  third  with 
raspberries,  the  fourth  with  apple  marmalade,  the  fifth 
with  currant  jelly,  and  so  on  : this  may  be  repeated  as 
long  as  you  have  any  remaining;  but  the  uppermost 
cake  must  be  left  without  preserve,  and  covered  with  a 
paper  to  prevent  its  burning.  Reserve  paste  enough  to 
cover  the  sides  of  the  cake  entirely  round,  to  keep  in 
the  preserves ; set  it  in  the  oven,  and  bake  it  of  a light 
yellow-brown.  In  the  meantime  make  an  icing  of  the 
whites  of  2 eggs  beaten  with  ^ lb.  of  sugar,  an  egg- 
shellful of  orange-flower-water,  and  a few  drops  of  lemon- 
juice;  if  too  thin,  add  a little  more  sugar;  beat  it  till 
quite  white ; pour  this  icing  over  the  whole  cake ; orna- 
ment it  with  a garland  tastefully  wound  round  the  cake, 
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made  of  strips  of  candied  orange  and  lemon-peel,  with 
flowers  of  dried  cherries,  cut  citron,  preserved  hips,  etc., 
according  to  your  taste ; set  it  again  in  the  oven  to  dry. 
It  is  a beautiful  ornamental  cake  for  the  centre  of  the 
table,  and  as  delicious  as  elegant. 

577.  Another  way, — D. 

Mix  well  together  1 lb.  of  fresh  butter,  1 lb.  of  flour, 
1 lb.  of  sifted  sugar,  1 lb.  of  sweet  almonds  blanched 
and  pounded,  together  with  a few  bitter  ones,  and  the 
grated  peel  of  a lemon  : roll  it  out  very  thin,  and  cut  it 
into  round  forms  of  the  size  you  wish  your  cake  to  be ; 
bake  each  piece  separately  of  a light  yellow ; while  they 
are  warm  trim  them  neatly  round  the  edges  ; when  cold 
place  them  one  on  the  other,  with  currant  jelly,  rasp- 
berry jam,  or  some  preserve  spread  between  each,  except 
upon  the  upper  one ; ice  it  and  set  it  in  the  oven  again, 
till  the  sugar  is  dry.  It  is  best  to  make  the  cake  a day 
or  two  before  it  is  wanted.  Instead  of  icing  the  top,  it 
may  be  covered  with  a whip-cream  just  before  serving. 
If  iced,  it  should  be  ornamented  with  dried  fruits  or  cut 
citron  when  taken  out  of  the  oven.  There  should  be 
5 or  6 layers  at  least  to  form  the  cake,  and  different 
preserves  may  be  used  on  each. 

578.  Apple  Vienna  Cake. — D. 

The  paste  to  be  prepared  as  above,  to  be  divided  into 
three  parts,  and  each  baked  separately.  Have  ready 
some  apple  marmalade,  of  which  put  a layer  between 
each  piece,  and  one  also  on  the  top.  The  cake  is  not 
to  be  put  into  the  oven  again,  but  should  be  made  a 
couple  of  days  before  it  is  wanted,  and  let  stand  in  that 
state.  Just  before  serving  cover  the  top  with  whip- 
cream.  To  make  the  marmalade,  stew  10  or  12  apples 
in  a glass  of  wine  with  a little  cinnamon  or  vanilla  and 
the  rind  of  a lemon ; when  quite  tender  press  them 
through  a sieve,  and  they  are  fit  for  use. 
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579.  A Punch  Cake. — G. 

Make  a dough  as  directed  for  a sand-tart ; divide  it 
into  two  parts  about  an  inch  thick,  and  bake  them  sepa- 
rately on  a tin : make  a marmalade  or  thick  sauce  of 
acid  apples,  lemon-peel,  sugar,  and  white  wine ; put  one 
of  the  baked  cakes  on  a round  tin,  pour  a good  glass  of 
rum  into  the  sauce,  mix  it  well,  spread  it  about  a finger 
thick  on  the  cake  quite  'even  ; lay  the  other  half  over  it 
and  press  it  gently  down  ; put  the  cake  for  a few  minutes 
into  the  oven  ; make  an  icing  of  sugar  and  white  of  egg, 
and  pour  it  over  the  whole  cake ; set  it  in  a cool  oven 
to  harden. 

580.  Christmas  Cake. — D. 

Beat  up  6 eggs  with  1 lb.  of  white  sugar,  ^ lb.  of  fresh 
butter  melted,  4 table-spoonfuls  of  yest  and  a pint  of 
thin  cream  or  new  milk,  either  of  which  must  be  warm ; 
to  these  add  4 lb.  of  flour.  If  this  be  too  stiff  to  beat, 
knead  it  with  the  hand  till  the  dough  slips  easily  from 
the  fingers,  and  you  can  see  the  bottom  of  the  pan; 
place  it  near  the  fire,  covered  with  a cloth,  for  it  to  rise ; 
then  put  it  on  the  paste-board  without  more  flour ; add 
I lb.  of  stoned  raisins,  2 oz.  of  candied  lemon  and  orange- 
peel  and  citron  mixed,  20  cardamoms  and  a little  cin- 
namon, both  pounded : work  all  into  the  shape  of  a 
cake ; put  it  on  a baking-pan,  set  it  near  the  fire  for  it 
to  rise,  then  brush  it  over  with  egg  mixed  with  a little 
melted  butter  and  water : strew  it  with  sugar  and  bake 
in  a brisk  oven  for  one  hour.  This  will  be  a very  large 
cake. 

581.  Tea-cake. — J). 

Beat  \ lb.  of  fresh  butter  to  cream  with  2 oz.  of 
pounded  sugar ; then  beat  3 eggs  and  the  yolks  of  3 
more  with  a whisk  till  they  are  thick,  and  add  them  to 
the  butter ; next  put  in  3 table-spoonfuls  of  cream,  the 
same  quantity  of  rum  or  brandy.  When  all  is  well 
mixed  together,  add  by  degrees  1 lb.  of  flour,  beating 
it  all  the  time,  or,  if  too  thick  to  beat,  knead  it  with  the 
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hand : flour  a baking-tin,  put  the  dough  upon  it,  and 
roll  it  out;  then  brush  it  over  with  melted  butter, 
sprinkle  it  with  coarse  pounded  sugar,  and  bake  it  of  a 
light  brown  in  a moderate  oven.  While  the  cake  is  still 
on  the  tin,  and  hot,  cut  it  into  squares. 

582.  Charlotte  of  Apples. — F. 

Peel  and  slice  20  apples ; put  them  into  a saucepan 
in  which  you  have  melted  a piece  of  butter ; add  sugar, 
cinnamon,  or  cloves  and  lemon-peel ; cover  the  sauce- 
pan ; do  not  stir  the  apples,  as  they  will  not  burn  if  the 
bottom  of  the  pan  is  well-buttered  ; when  tender  make 
a puree  of  them ; set  them  again  on  the  fire  to  thicken 
a little : cut  thin  slices  of  bread-crumb  into  triangles, 
which  dip  into  melted  butter,  and  line  the  bottom  and 
sides  of  a dish  or  form  with  them  ; place  the  pieces  to 
fit  so  closely  that  no  space  be  left  between,  and  all  the 
points  of  the  triangles  meet  in  the  centre.  Put  a thick 
layer  of  the  apple  puree  upon  the  bread  so  placed,  then 
one  of  apricot  marm2dade,  which  cover  with  the  rest  of 
the  apples,  and  that  with  thin  slices  of  bread  cut  as  be- 
fore and  dipped  in  melted  butter.  Bake  it  twenty  mi- 
nutes ; turn  it  out  into  a dish,  and  serve  hot. 

583.  Charlotte  Russe  aiix  Pommes. — F. 

Line  a form  with  biscuits  a la  cuillere  so  closely  that 
they  form  a complete  case  ; peel  and  slice  a dozen 
apples,  stew  them  in  a little  butter  ; fill  the  form  with  the 
apples,  leaving  a space  in  the  centre,  which  fill  with  a 
marmalade  of  apricots,  quinces  or  cherries  ; turn  it  into 
a dish  and  serve  cold. 

N.B.  Biscuits  d la  cuillere  are  made  the  same  as 
sponge-cakes.  Instead  of  baking  them  in  frames  or  a 
form,  make  them  into  thin  cakes  about  2 inches  wide 
and  4 or  5 long,  which  will  be  about  a large  spoonful 
of  the  paste ; bake  them  on  wafer-paper,  glaze  the  top 
with  sugar  sifted  through  a tammis.  They  should  be 
baked  in  a very  moderately-heated  oven. 
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584.  Charlotte  Russe, — F. 

Line  a form  at  the  sides  and  bottom  with  biscuits  a la 
cuillere  quite  close  together,  so  that  no  space  remain 
between  them  ; fill  the  centre  with  a whipped  cream  or 
a fromage : turn  it  out  into  a dish,  and  serve  directly. 
It  must  not  be  made  long  before  it  is  wanted,  as  it  will 
not  keep  except  on  ice. 

585.  A Charlotte. — D. 

Prepare  apples  as  directed  for  apple-cake  (No.  319); 
cut  French  rolls  into  thin  slices,  and  fry  them  in  butter; 
cover  the  bottom  of  a dish  with  them  and  put  on  them 
a thick  layer  of  the  apples,  on  that  one  of  cherry-marma- 
lade, and  so  on,  bread  and  fruit  alternately,  till  the  dish 
is  filled ; the  last  must  be  apple-marmalade,  which  may 
be  garnished  either  with  cherries  or  whipped  cream.  It 
must  be  made  an  hour  before  it  is  wanted,  and  is  not 
to  be  baked. 

586.  Florentine  Apple  Cake. — D. 

Boil  J lb.  of  rice  in  3 pints  of  milk  till  it  is  quite  stiff; 
when  cool,  add  to  it  the  yolks  of  8 eggs  beat  up,  ~ lb. 
of  butter,  a few  sweet  and  bitter  almonds  pounded, 
sugar  to  your  taste,  and,  lastly,  stir  in  the  whites  of  the 
eggs  beaten  to  snow.  Have  ready  8 large  apples,  peeled, 
cut  into  quarters,  and  stewed  till  tender  in  a little  wine 
and  sugar ; butter  a form,  cover  the  bottom  with  rice, 
then  with  a layer  of  cherry-  or  apricot-marmalade,  then 
the  apples,  and  over  them  the  rest  of  the  rice : strew 
the  top  with  bread-crumbs,  and  bake  it  an  hour. 

587.  Apple  or  Gooseberry  Cake. — D. 

Peel  and  boil  12  large  apples,  or  2 quarts  of  goose- 
berries, in  a little  wine  and  water  ; when  tender,  press 
them  through  a sieve.  Beat  up  10  yolks  of  eggs  with 
I lb.  of  powdered  sugar,  \ lb.  of  butter,  and  ^ lb.  of 
ground  rice;  mix  it  all  well  with  the  fruit,  adding  the 
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juice  and  peel  of  2 lemons,  and,  lastly,  the  whites  whipped 
and  stirred  in.  Bake  it  one  hour. 

588.  Apple  Cake. — G. 

Make  into  a paste  | lb.  of  butter,  a handful  of  pounded 
sugar,  2 eggs,  a glass  of  white  wine,  a very  little  grated 
nutmeg,  and  | lb.  of  flour ; roll  it  out  thin  ; lay  it  upon 
a sheet  of  paper  buttered  and  strewed  with  bread- 
crumbs ; care  must  be  taken  that  the  paste  do  not  break, 
it  being  very  tender.  Peel  and  core  6 apples,  slice 
them  over  the  paste  with  small  bits  of  butter  between  ; 
strew  it  with  almonds  blanched  and  sliced,  sugar,  pounded 
cinnamon  and  cloves  ; beat  up  the  yolks  of  2 eggs  with 
a few  spoonfuls  of  cream,  which  pour  over  the  cake  and 
bake  it : when  it  comes  from  the  oven  strew  it  again 
with  pounded  sugar  and  cinnamon.  Quince  and  apri- 
cot cake  are  made  in  the  same  way. 

589.  Apple  Cake. — D. 

Peel  and  core  about  16  large  apples;  stew  them  till 
tender  in  a glass  of  wine  and  one  of  water ; add  the  rind  of 
a lemon  and  a stick  of  cinnamon  ; when  done  take  out 
the  peel  and  cinnamon.  Beat  up  8 eggs,  with  sugar  to 
your  taste,  and  mix  4<  oz.  of  biscuit-powder  or  pounded 
rusks  to  the  warm  apples  ; stir  in  the  eggs,  mix  all  well 
together ; butter  a cake-form,  and  bake  it  three  quarters 
of  an  hour. 

590.  Apple  Rice. — F. 

Boil  4 oz.  of  rice  in  milk,  with  sugar  and  lemon-peel 
chopped  fine,  till  it  becomes  tender.  Peel  and  core  6 
apples ; let  them  simmer  in  sugar  and  water  with  the 
juice  of  a lemon  till  they  are  so  tender  that  a fork  will 
easily  pass  through  them ; then  take  them  off  and  let 
them  drain.  Make  in  the  same  syrup  reduced,  a mar- 
malade with  4 apples,  which  is  to  be  mixed  with  the 
rice  and  the  yolks  of  3 eggs.  Spread  this  marmalade  on 
a baking-dish  ; place  the  6 apples  in  it  in  such  a manner 
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that  the  hollow  part  is  uppermost  and  even  with  the 
rice  ; bake  them  in  a moderate  oven.  The  moment  be- 
Ibre  serving  fill  the  centre  of  the  apples  with  apricot- 
marmalade,  or  any  other  preserve  you  please.  Or  you 
may  make  the  foundation  entirely  of  apple-marmalade, 
filling  the  apples  with  preserves  when  you  place  them  in 
the  dish,  and  masking  the  whole  with  rice. 

591.  Rice  and  Apple  Cake. — G. 

Boil  j lb.  of  rice  in  milk  till  tender  and  of  a thick 
mass,  with  sugar,  grated  lemon-peel,  a cupful  of  peach- 
water  ; or  flavour  it  with  2 spoonfuls  of  orange-flower- 
water  and  1 oz.  of  pounded  bitter  almonds  ; stir  it  well 
that  it  may  not  burn.  Peel  12  large  apples,  slice  them 
thin,  stew  them  in  a glass  of  wine,  a little  water,  some 
sugar  and  grated  lemon-peel ; let  them  stew  till  they  be- 
come a fine  marmalade.  When  the  apples  and  rice  are 
both  cold,  take  a cake-form,  cover  it  thin  with  rice, 
spread  the  apples  over  it,  again  rice  about  the  thickness 
of  the  back  of  a knife,  then  apples  and  so  on,  the  last 
being  rice.  Set  it  in  the  oven  a quarter  of  an  hour  ; 
when  cold  turn  it  out,  and  pour  a punch  or  custard 
sauce  over  it. 

592.  Rice  Pears. — G. 

Boil  \ lb.  of  rice  in  milk  till  quite  thick,  then  stir  in 
a piece  of  butter  and  a few  grains  of  salt ; take  it  off  the 
fire  and  put  it  into  a dish  to  cool ; add  to  it  a spoonful 
of  almonds  chopped  fine  with  a few  bitter  among  them, 
the  grated  peel  of  a lemon,  sugar  to  your  taste,  3 or  4 
eggs  beat  up,  and  1 oz.  of  grated  bread-crumbs ; form 
this  mass  into  the  shape  of  pears,  dip  them  in  egg  beat 
up,  strew  them  thickly  with  bread-crumbs,  and  bake 
them. 

593.  Cherry  Cake. — G. 

Blanch  and  pound  6 oz.  of  almonds,  the  same  quan- 
tity of  sugar,  and  mix  with  it  the  yolks  of  6 eggs,  till  it 
becomes  a thick  paste ; then  add  the  whites  beaten  to 
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snow,  and  2 oz.  of  bread-crumbs  (add  these  so  lightly 
that  you  do  not  stir  out  the  snow).  Butter  a form  well, 
and  strew  it  with  bread-crumbs ; put  in  a thick  layer  of 
this  paste,  and  over  it  a layer  of  cherries  stoned  and 
strewed  with  sugar ; another  layer  of  dough,  then  of 
cherries,  till  the  form  is  filled;  bake  it  in  a moderate 
oven ; turn  it  out  of  the  form  and  serve.  Cinnamon  and 
sugar  may  be  grated  over  the  top,  and  ornamented  with 
thin  strips  of  lemon-peel. 

594.  Plums  in  Batter, — G, 

Stew  fine  large  plums  till  tender  in  a little  wine ; cut 
them  carefully  in  half,  take  out  the  stones,  and  put  a 
sweet  almond  in  its  place ; press  them  together ; prepare 
a batter  of  2 eggs,  2 spoonfuls  of  flour,  half  a cupful  of 
wine  and  some  sugar ; in  this  roll  the  plums,  fry  them 
in  butter,  and  strew  them  with  sugar  and  cinnamon. 

595.  Peach  Wafers. — G. 

Take  2 lb.  of  peaches  not  too  ripe  ; press  them  through 
a hair  sieve ; boil  J lb.  of  sugar  in  | pint  of  water  till  it 
becomes  quite  a thick  syrup ; then  add  the  peaches  to 
it ; let  all  boil  till  it  is  thick  and  rolls  from  the  spoon ; 
set  it  to  cool ; strew  the  paste-board  with  sugar ; roll  it 
out  the  thickness  of  the  back  of  a large  knife ; with  a 
tin  or  glass  cut  it  into  rounds.  Boil  some  sugar  to  crack ; 
and  when  it  is  a little  cooled  brush  both  sides  of  the 
peach-wafers  with  it,  and  let  them  dry. 

596.  Cinnamon  Cards. — G. 

Make  into  a paste  ^ lb.  of  sifted  sugar,  the  same  of 
flour,  1 egg,  \ oz.  of  butter,  the  grated  peel  of  a lemon 
and  some  pounded  cinnamon ; roll  it  out  the  thickness 
of  the  back  of  a knife ; cut  it  into  squares  the  size  of  a 
card,  in  the  middle  put  a blanched  almond  split ; bake 
them  of  a fine  colour. 
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597.  To  make  Wafer-paper  to  put  under  cakes, — G. 

Take  fine  flour,  to  which  put  as  much  water  as  will 
make  it  beat  smooth ; then  by  degrees  add  as  much  more 
as  will  bring  it  to  a thin  paste ; rub  a baking-plate  with 
wax,  heat  it,  wipe  oft'  the  wax,  hold  the  tin  again  over 
the  fire,  then  pour  a spoonful  of  the  flour  and  water,  or 
as  much  as  will  cover  the  bottom  thinly,  and  bake  it, 
merely  so  that  it  becomes  dry  and  white. 

598.  Potato  Cake. — D. 

The  potatoes  must  be  boiled  and  peeled  the  day  be- 
fore they  are  grated.  Beat  up  the  yolks  of  12  eggs,  with 
^ lb.  of  sugar,  2 oz.  of  sweet  almonds  blanched  and 
pounded,  and  a few  bitter  also,  the  juice  of  4,  and  grated 
peel  of  2 lemons,  and  1 lb.  of  grated  potatoes  ; beat  all 
well  together  for  half  an  hour  ; then  stir  in  the  whites,, 
which  must  be  beaten  to  snow ; bake  it  in  a moderate 
oven. 

599.  Hermelins  Cake. — D. 

Beat  up  8 or  10  yolks  of  eggs  till  they  froth ; add 
rather  less  than  a pint  of  cream,  the  juice  of  4 lemcns 
and  the  grated  peel  of  3 ; sweeten  to  your  taste  ; when 
it  has  been  beaten  twenty  minutes,  butter  a form  or  dish,, 
pour  it  in  and  bake  it  a good  hour.  At  the  top  put 
whipped  cream,  or  garnish  with  preserved  fruits.  It  may 
be  made  a few  days  before  it  is  wanted.  The  whipped 
cream  to  be  added  just  before  serving. 

600.  Lemon  Cake. — 2). 

Beat  up  16  eggs,  add  1 lb.  of  sifted  sugar,  1 lb*.,  of 
sweet  almonds  blanched  and  pounded,  with  2 oz.  of  bit- 
ter, ^Ib.  of  fresh  butter  beaten  to  cream,  the  juice- of  6 
lemons,  and  grated  peel  of  3 ; beat  all  well  together  for' 
half  an  hour ; butter  a dish  or  a tin  form,  pour  in  the' 
mixture,  and  bake  it  in  a moderate  oven  a full  hour. 
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601.  Hum  Cake D. 

Beat  up  the  yolks  of  12  eggs,  to  which  add  | pint  of 
cream,  | pint  of  rum,  and  sugar  to  your  taste ; the 
grated  peel  of  a lemon  may  be  added.  Butter  a form, 
pour  it  in,  and  bake  it  till  it  is  dry  at  the  top  ; you  may 
ice  it,  or  only  strew  it  with  sifted  sugar,  and  ornament 
it  with  preserved  cherries,  etc.,  or  lay  whipped  cream  on 
the  top. 

602.  Morits  Cake. — D. 

Beat  1 lb.  of  butter  till  it  creams,  add  to  it  the  yolks 
of  6 eggs,  ^Ib.  of  sugar,  a little  pounded  cardamoms,  the 
grated  peel  of  a lemon,  and  4-  oz.  of  grated  rye-bread, 
the  whites  of  the  eggs  beat  up  and  stirred  in  the  last. 
Butter  a cake-form,  cover  the  bottom  with  apple-mar- 
malade or  other  fruit ; pour  the  paste  over  it,  and  cover 
the  whole  with  pint  of  cream  beaten  to  froth : bake  it 
slowly. 

603.  La  Belle  Alliance. — D. 

Blanch  and  pound  2 oz.  of  bitter  and  | lb.  of  sweet 
almonds ; add  1 lb.  of  powdered  sugar,  4-  eggs,  grated 
lemon-peel,  a little  pounded  cardamoms  and  cinnamon. 
Butter  a baking-tin,  cover  it  with  a very  thin  puff-paste, 
on  which  put  a layer  of  some  preserve ; then  pour  in 
the  almond  paste  ; strew  it  with  sugar  on  the  top ; orna- 
ment it  with  cut  citron,  and  bake  it  instantly. 

604.  Gooseberry  Cake. — D. 

Set  1 quart  of  green  gooseberries  on  to  boil ; as  soon 
as  they  begin  to  turn  yellow  take  them  off,  sliake  tlieni 
in  a colander  till  dry.  Beat  up  tlie  yolks  of  6 eggs  with 
a little  pounded  cinnamon,  and  moist  sugar  to  your 
taste ; grate  the  crumb  of  3 penny  rolls  and  add  it  to 
the  gooseberries,  mix  all  well  together ; add  3 oz.  of 
butter,  and  lastly  the  whites  of  the  eggs  beat  up.  Butter 
a form,  pour  in  the  whole,  and  bake  one  hour. 
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605.  Currant  Cakes, — D, 

Beat  up  I lb.  of  fresh  butter,  to  which  add  the  yolks 
of  7 eggs,  f lb.  of  sugar,  1 lb.  of  flour,  and  the  whites  ot 
4-  eggs  beaten  to  snow.  When  all  is  well-mixed,  butter 
a sheet  of  white  paper,  and  spread  the  paste  rather  thin 
upon  it ; have  ready  some  almonds  blanched  and  sliced  ; 
lay  them  in  rows  upon  the  paste,  with  currants  strewed 
between  ; strew  sifted  sugar  over  the  whole.  When 
baked  of  a light  brown,  cut  the  cake  into  squares  (while 
Avarm),  so  that  currants  and  almonds  come  on  each  piece, 
and  remove  the  paper  quickly. 

606.  Sister  Cake, — D. 

Beat  up  10  eggs,  to  which,  when  well-frothed,  add 
1 lb.  of  flour,  \ lb.  of  butter  beaten  to  cream,  ^ pint  of 
warm  milk,  ^ lb.  of  sugar,  | lb.  of  raisins  stoned,  or  cur- 
rants, a few  cardamoms  and  a little  grated  lemon-peel, 
with  a table-spoonful  of  yest ; when  this  is  all  well-mixed, 
pour  it  into  a cake-form,  cover  it  Avith  a cloth,  set  it 
near  the  fire  for  half  an  hour,  or  till  it  begins  to  rise, 
then  bake  it  one  hour. 

607.  Jews  Cakes, — D, 

Mix  Avell  together  1 lb.  of  flour,  ^ lb.  of  butter,  ^ lb. 
of  sugar,  2 eggs  and  2 tea-spoonfuls  of  soda  ; roll  it  out 
on  the  paste-board,  and  Avith  a glass  cut  it  into  rounds ; 
rub  them  over  with  yolk  of  egg,  strew  them  over  with 
sugar  and  almonds  cut  in  slices,  and  bake  them  of  a fine 
broAvn. 

608.  Cinnamon  Cakes, — D, 

Beat  up  4-  eggs,  to  Avhich  add  1 lb.  of  sifted  sugar, 
1 oz.  of  pounded  cinnamon,  a tea-spoonful  of  soda  and 
1 lb.  of  flour;  knead  all  together  with  the  hand,  roll  it 
out  thin,  and  cut  it  in  squares  ; in  each  square  put  a 
split  almond.  If  the  paste  is  not  hard  enough  to  roll, 
flour  your  hands,  break  the  dough  into  small  pieces, 
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form  them  again,  put  an  almond  on  eacli,  and  bake  them 
of  a light  colour  and  hard. 

609.  Wine  Cakes. — D. 

Mix  together  f lb.  of  flour,  \ lb.  of  fresh  butter,  ■§  lb. 
of  sugar  and  a gill  of  white  wine  with  the  yolks  of  2 
eggs;  knead  all  well,  and  roll  it  out;  with  a glass  cut  it 
into  small  cakes ; brush  them  over  with  white  of  egg ; 
strew  them  with  sugar,  almonds,  or  pounded  cinnamon  ; 
bake  of  a light  colour. 

610.  Petits  Clioux. — F. 

Put  into  a saucepan  a wine-glass  and  a half  of  water,  a 
little  salt,  a piece  of  butter  the  size  of  an  egg,  the  grated 
peel  of  a lemon,  a few  orange  flowers,  and  2 oz.  of  sugar. 
When  the  water  is  on  the  point  of  boiling,  add  quickly 
2 handfuls  of  flour,  and  keep  turning  it  till  it  becomes 
a smooth  paste,  which  should  be  in  five  minutes ; be 
careful  there  are  no  lumps ; set  it  aside  to  cool ; then 
add  3 or  4 whole  eggs,  one  by  one,  beating  the  paste 
with  a wooden  spoon  all  the  time ; let  it  stand  for  an 
hour : butter  a baking-tin,  and  with  a spoon  drop  on  it 
of  this  paste  about  as  much  as  a small  egg,  leaving  a 
space  between  each  for  them  to  spread ; egg,  and  bake 
them  in  a gentle  oven  ; when  done  open  them  at  the  top 
with  a knife  and  drop  a little  sweetmeat  into  each. 

611.  Soda  Cakes. — D. 

Mix  1 lb.  of  flour,  lb.  of  sugar,  with  6 eggs,  2 tea- 
spoonfuls of  soda,  and  a little  pounded  cinnamon ; or 
almonds  may  be  used  instead  of  cinnamon.  With  a tea- 
spoon drop  the  paste  in  little  cakes  upon  a tin,  and  bake 
tliem  of  a light  colour.  This  quantity  will  make  40 
cakes. 

612.  Gateau  d la  Madeleine. — F. 

Beat  up  4 oz.  of  flour,  4 oz.  of  sugar,  2 oz.  of  fresh 
butter,  and  3 eggs ; flavour  it  with  the  zest  of  a lemon 
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nibbed  off  on  the  sugar,  and  a little  orange-flower-water ; 
when  well-beaten  into  a smooth  paste,  butter  a form, 
pour  it  in  and  bake  it : while  warm  spread  the  top  over 
with  currant-jelly,  or  any  preserve  you  have. 

613.  Gateau  de  Pithiviers. — F. 

Make  a puff-paste  as  directed  No.  557 ; roll  it  out 
four  times,  and  set  it  aside;  blanch  -|lb.  of  sweet  almonds, 
pound  them  with  i lb.  of  sugar,  the  zest  of  half  a lemon, 
and  a few  orange  flowers ; then  roll  out  half  the  paste 
the  thickness  of  two  crown-pieces,  and  make  it  round  of 
the  size  you  wish  your  cake ; wet  the  edge,  spread  in 
the  almonds,  and  cover  it  with  the  rest  of  the  paste ; 
pinch  the  edges  firmly  together;  rub  it  with  yolk  of 
egg,  and  bake  it  half  an  hour  in  a moderate  oven,  or 
longer  if  the  cake  be  larger. 

614.  Imperial  Gugelhupf» — G. 

The  components  of  this  excellent  cake  are,  1 lb.  of 
butter,  ^ lb.  of  flour,  12  eggs,  2 spoonfuls  of  sugar, 
half  a tea-spoonful  of  salt,  and  4 spoonfuls  of  well- washed 
thick  yest.  Set  the  flour  in  a warm  place,  and  stir  it 
from  time  to  time ; beat  the  butter  till  it  creams,  mixing 
with  it  every  five  minutes  the  yolk  of  an  egg  and  a 
spoonful  of  flour,  till  all  the  flour  and  eggs  are  used : 
then  beat  the  yest,  sugar,  salt,  and  the  whites  of  the 
eggs  to  snow,  and  carefully  mix  them  into  the  dough. 
Butter  a cake-form,  sprinkle  it  with  flour,  put  the  mass 
in,  set  it  in  a warm  place  to  rise ; when  it  has  risen  suf- 
ficiently, put  it  in  a cool  oven  and  bake  it  very  slowly. 

615.  Nun's  Krapfen. — G, 

Chop  Y fb.  of  blanched  almonds  not  very  fine,  boil 
^ lb.  of  sugar  to  a thick  syrup ; throw  in  the  almonds 
with  a little  pounded  cinnamon  to  your  taste,  the  grated 
peel  of  a lemon,  and  some  chopped  citron ; mix  it  all 
well  together  and  make  it  into  little  pieces,  not  too  firm. 
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Make  then  a paste  as  follows: — Take  1 lb.  of  flour, 
6 whole  eggs,  and  6 spoonfuls  of  wine  ; beat  altogether 
a quarter  of  an  hour  into  a paste,  which  roll  out  thin  ; 
put  the  above-mentioned  pieces  on  it ; pass  the  rolling- 
pin  over  to  press  them  in ; butter  a baking-tin,  put  in 
the  paste,  and  bake  it  in  a moderate  oven. 

616.  Cream  Cakes. — G, 

Mix  1 lb.  of  sugar  with  1 lb.  of  flour,  2 eggs,  and  as 
much  cream  as  will  make  it  of  a proper  consistency  ; a 
little  pounded  spice  and  chopped  citron  may  be  added  : 
roll  this  dough  and  form  it  into  small  cakes ; bar  them 
across  with  some  of  the  paste ; put  them  on  a baking- 
tin  buttered:  when  half-baked,  brush  them  over  with 
egg  beat  up,  sprinkle  them  with  sugar,  and  set  them 
again  in  the  oven  till  they  are  of  a fine  colour  ; between 
each  space  where  the  paste  is  barred,  drop  in  a little  pre- 
serve before  serving, 

617.  JButler-hows. — G, 

Put  on  the  pasteboard  3 oz.  of  butter,  4<  oz.  of  flour, 
and  4 oz.  of  fine-sifted  sugar,  beat  all  together,  and  make 
it  into  a paste  with  the  yolks  of  3 eggs  ; roll  it  out  the 
thickness  of  the  back  of  a knife,  and  cut  it  into  strips 
2 fingers  wide  and  1 finger  long : rub  them  Avith  egg, 
streAV  sugar  and  chopped  almonds  or  pistachio-nuts  on 
them ; bake  them  in  a tin ; Avhen  done,  and  Avhilc  hot, 
lay  them  quickly  round  the  roller  to  take  the  shape,  else 
they  Avill  break. 

618.  Tot-fait. — F. 

Mix  6 eggs  in  as  much  flour  as  Avill  make  a thick 
paste,  to  which  add  by  degrees  as  much  milk  as  Avill 
bring  it  to  a thin  pap  ; flavour  with  sugar,  orange-flower- 
water,  vanilla,  the  zest  of  a lemon,  etc. ; butter  a deep 
tin,  pour  in  the  batter,  Avhich  bake  in  a quick  oven. 
This  paste  Avill  rise  like  an  omelette  sovffiee.  To  be 
served  instantly. 
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619.  Wasps  Nests, — G. 

Beat  up  6 oz.  of  fresh  butter,  1 egg  and  3 yolks ; add 
2 spoonfuls  of  yest,  3 of  milk  and  \ lb.  of  flour;  make 
it  into  a paste,  roll  it  out  thin ; cut  it  into  strips  3 fin- 
gers broad  and  12  long  ; strew  it  thickly  with  currants, 
cliopped  almonds,  sugar  and  cinnamon ; roll  them  up, 
butter  a tin,  and  bake  them  slowly ; strew  them  with 
sugar,  and  serve. 

620.  Snow-balls. — G. 

Set  1^  pint  of  milk  on  the  fire  ; as  soon  as  it  boils 
throw  in  a few  grated  bitter  almonds,  ^ lb.  of  fresh  butter 
and  2 oz.  of  sugar  : continue  stirring  while  you  pour  in 
8 or  9 spoonfuls  of  flour  mixed  in  a little  milk,  and  keep 
turning  it  till  it  has  become  a stiff  mass  which  falls  from 
the  spoon  and  saucepan  : take  it  out,  and  have  ready  7 
or  8 eggs  beat  up,  which  add  to  the  paste  ; work  all  well 
together;  butter  a baking-tin,  and  with  a spoon  drop 
the  ))aste  on  it  in  little  balls,  which  will  greatly  swell  in 
the  baking  : put  them  in  a moderately  heated  oven,  and 
when  done  strew  them  thickly  with  sugar. 

621.  A Beehive  of  Macaroon  Paste. — G. 

Blanch  \ lb.  of  sweet  and  2 oz.  of  bitter  almonds, 
pound  them  as  fine  as  possible;  dip  ^ lb.  of  sugar  in 
water,  and  put  it  to  dissolve  in  a preserving-pan  over 
the  fire ; boil  it  up  a few  times,  stir  in  the  almonds,  and 
take  it  off  the  fire  directly;  beat  up  and  add  the  whites 
of  6 eggs,  and  make  it  into  a paste.  If  however  it 
should  not  be  stiff’  enough,  put  in  a little  potato-flour. 
Roll  it  out,  and  form  it  into  rings  of  different  sizes; 
bake  them  of  a light  yellow,  then  place  them  one  above 
the  other  in  the  form  of  a hive  ; or,  the  better  to  resem- 
ble one,  have  a form  made  in  wood.  You  may  make  a 
door  at  the  side,  and  some  bees  formed  of  the  paste  or 
of  sugar.  When  the  hive  is  made,  set  it  in  the  oven  to 
finish  baking.  Make  a caramel  of  sugar,  and  pour  over 
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the  whole.  It  is  an  excellent  cake,  and  will  also  serve 
to  stand  as  an  ornament  on  the  top  of  another  cake.  Or 
it  may  be  made  of  different-sized  rings  or  wreaths  placed 
one  above  the  other,  with  a caramel  of  sugar  poured 
over,  and  the  top  ring,  which  should  not  be  larger  than 
a cup,  ornamented  with  a bunch  of  flowers. 

622.  Confect  Cakes, — G. 

Pound  in  a mortar  ~ lb.  of  sweet  almonds  with  2 whole 
eggs ; if  the  mass  is  too  stiff,  take  3 eggs ; also  1 lb.  of 
pounded  sugar,  \ lb.  of  flour,  ^ oz.  of  pounded  cinnamon, 
the  same  of  cloves,  and  work  the  whole  into  a paste ; roll 
it  out  and  cut  into  shapes  according  to  your  taste  ; put 
them  on  a tin,  and  bake  them  in  a cool  oven  very  slowly. 

623.  Cakes  upon  Thread. — Z>. 

String  closely  upon  a coarse  thread  fine  large  raisins, 
blanched  almonds  and  pieces  of  apple  alternately.  When 
you  have  filled  5 or  6 inches  of  thread,  leaving  a piece 
at  each  end  to  hold  by,  dip  it  in  batter  No.  493,  and 
proceed  as  there  directed.  Draw  out  the  thread  before 
the  cakes  are  cold,  and  strew  them  with  sugar. 

624.  Frangipane. — F. 

Put  3 eggs  into  a saucepan  with  2 spoonfuls  of  flour  ; 
when  beaten  smooth,  thin  them  with  milk  till  the  w hole 
becomes  like  pap  : keep  turning  it  all  the  time  it  is  on 
the  fire,  and  let  it  boil  a quarter  of  an  hour ; be  careful 
it  does  not  stick  to  the  saucepan ; season  with  sugar, 
orange-flow'^er-water,  pounded  macaroons,  or  anything 
to  your  taste.  This  is  used  for  tarts  or  tartlets. 

625.  Marchpane. — G. 

Blanch  and  pound  1 lb.  of  almonds  (containing  among 
them  a few  bitter  ones)  with  rose-water ; put  them  into 
a preserving-pan  with  1 lb.  of  sifted  sugar ; set  it  over  the 
fire,  and^eep  stirring  it  till  it  becomes  a fine  smooth 
paste;  flour  the  pasteboard,  put  the  dough  upon  it,  and 
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let  it  remain  till  cool;  then  roll  it  out  into  what  shape 
you  like ; form  a crimped  edge  round  it ; put  it  on  a tin 
and  bake  it  in  a very  slow  oven.  It  is  to  be  ornamented 
with  preserved  fruits  and  leaves  of  cut  citron. 

626.  Marchpane. — F. 

Blanch  6 oz.  of  sweet  and  6 oz.  of  bitter  almonds;  dry 
and  pound  them  in  a mortar,  moistening  them  with  white 
of  egg  till  they  form  a fine  paste.  Boil  1 lb.  of  sugar  in 
a copper  vessel  to  the  degree  called  petit  boulet  ” ; 
then  put  in  the  almonds,  the  grated  peel  of  a lemon  and 
a little  pounded  cinnamon.  Put  the  vessel  over  a slow 
fire,  and  continue  turning  the  composition  to  prevent  its 
sticking  to  the  bottom.  Put  a little  of  the  paste  on  your 
hand ; if  it  comes  off  without  sticking,  it  is  done.  Spread 
it  on  a pasteboard  covered  with  sifted  sugar,  and  let  it 
cool ; roll  it  out  about  the  thickness  of  two  crown-pieces, 
cut  it  into  different  shapes,  place  it  on  sheets  of  paper, 
glaze  it  with  fine  sugar  and  bake  it  in  a moderate  oven. 
To  flavour  it  with  orange  flowers,  you  must  mix  with  it 
orange-flower  comfits  instead  of  lemon  and  cinnamon. 
Reserve  some  of  the  paste  to  make  rings  or  leaves  at 
the  top,  and  ornament  it  with  dried  cherries  or  other 
preserved  fruit  and  cut  citron. 

627.  Macaroons. — F. 

Prepare  the  almonds  as  directed  for  Marchpane ; but 
instead  of  putting  them  into  a syrup,  mix  them  with 
powdered  sugar,  grated  lemon-peel  and  white  of  eggs  ; 
beat  all  well  with  a wooden  spoon  ; drop  it  in  pieces  the 
size  of  a small  walnut  upon  paper ; glaze,  and  bake  in  a 
very  cool  oven. 

628.  MuskazonL — G. 

Put  \ lb.  of  pounded  sugar  into  a pan  with  the  whites 
of  3 eggs,  ^Ib.  of  blanched  almonds  pounded,  also  some 
grated  nutmeg,  cinnamon  and  cloves  ; beat  all  well  to- 
gether, and  stir  in  1 oz.  of  floui',  so  that  it  may  make  a 
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smooth,  brown  paste ; cut  it  into  small  pieces,  form  them 
into  little  cakes  of  different  shapes,  put  them  on  wafer- 
paper,  brush  them  over  with  white  of  egg,  strew  them 
with  sugar,  and  bake  them  in  a cool  oven  of  a fine 
colour. 

629.  Maserines. — G. 

Pound  ^ lb.  of  blanched  almonds,  ^ lb.  of  sugar  and 
4 whole  eggs  together  in  a mortar ; then  put  it  into  a 
deep  pan  and  mix  with  it  8 eggs  beat  up,  the  grated 
peel  of  a lemon,  some  nutmeg,  and  4 or  6 spoonfuls  of 
thick  cream.  Line  small  oval  tin  forms  with  puff-paste, 
put  a spoonful  or  two  of  this  almond  paste  into  each, 
egg  the  top,  and  bake  them  in  a quick  oven. 

630.  Almond  Cake. — G, 

Chop  up  1 lb.  of  blanched  almonds  with  ^ lb.  of  citron  ; 
boil  I lb.  of  sugar  in  ^ pint  of  water  till  it  becomes  a 
thick  syrup ; then  pour  it  over  the  almonds  and  citron, 
stir  it  about,  add  the  beaten  yolks  of  4 eggs  and  the 
whites  whipped  to  snow',  and  beat  it  well  for  half  an 
hour,  or  till  it  acquires  a fine  froth  : butter  a baking- 
plate,  also  a hoop,  w^hich  line  with  wafer-paper,  pour  in 
the  almond  paste  and  bake  it  in  a moderate  oven ; ice 
and  ornament  it  with  pistachios  cut  into  shreds : when 
the  sugar  is  firm  it  is  baked  enough. 

631.  Another  way. — F. 

Weigh  3 eggs  with  their  shells,  take  that  w'eight  of 
Hour,  the  same  of  very  fresh  butter,  the  same  of  pounded 
sugar ; blanch  3 oz.  of  sweet  almonds,  and  beat  all  in  a 
mortar;  add  a little  grated  lemon-peel,  or  a spoonful  of 
orange-flower-w'ater,  and  the  3 eggs  ; mix  altogether, 
and  form  a paste ; rub  a baking-pan  wuth  very  fresh 
butter  ; spread  the  paste  on  it ; let  it  bake  in  a cool  oven, 
strew  it  with  sugar,  and  cut  it  in  shapes.  It  may  be 
eaten  hot  or  cold. 
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632.  Another  way. — G. 

Mix  f lb.  of  almonds  blanched  and  pounded  with  the 
yolks  of  6 eggs,  ^ lb.  of  butter  and  \ lb.  of  sugar;  pound 
all  well  in  a mortar ; butter  a baking-tin  thickly,  pour 
in  the  paste,  and  let  it  bake  in  a very  cool  oven.  When 
done,  ornament  it  with  preserved  fruits  or  an  icing. 

633.  Another  way. — G. 

Beat  1 lb.  of  sifted  sugar  with  the  whites  of  5 eggs  to 
a froth  for  half  an  hour ; have  ready  1 lb.  of  almonds 
blanched  and  pounded ; add  the  juice  and  grated  peel 
of  2 lemons  ; mix  it  all  well  together  : cut  wafer-paper 
in  what  shapes  you  please,  cover  them  with  the  paste, 
and  bake  very  slowly. 

634.  Almond  Bows. — G. 

Slice  2 oz.  of  blanched  almonds  very  thin,  and  stir 
them  into  an  icing  ; wax  a baking-plate  and  spread 
.them  on  it;  strew  them  with  sugar,  and  set  them  in  a 
cool  oven  to  dry ; then  cut  them  into  slips  of  1 finger 
long  and  2 in  width ; take  them  off  the  tin,  bend  them 
round  the  roller,  and  they  are  done. 

635.  Almond  Schiffel. — G. 

Mix  4^  oz.  of  sugar,  2^  oz.  of  flour,  ^ lb.  of  blanched 
almonds  cut  in  squares,  the  grated  peel  of  a lemon,  a 
little  pounded  nutmeg,  cloves  and  as  much  cinnamon  as 
will  make  the  paste  brown ; add  the  whites  of  2 eggs 
beaten  to  snow  ; roll  it  out,  cut  it  into  small  cakes,  and 
bake  them  of  a flue  brown. 

636.  Almond  Krapfen. — G. 

Cut  ^ lb.  of  blanched  almonds  into  squarish  pieces ; 
roast  them  till  they  are  yellow  quite  through  ; boil  ^ lb. 
of  sugar,  to  which  add  1 egg,  2 yolks  and  3 spoonfuls 
of  white  wine  ; put  in  the  almonds ; stir  altogether  for 
a quarter  of  an  hour  ; add  some  chopped  lemon-peel,  a 
little  pounded  nutmeg  and  cloves,  with  3 oz.  of  sifted 
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flour ; when  well  mixed  together,  pour  it  upon  wafer- 
paper  cut  about  the  size  of  a penny-piece,  and  bake 
them  in  a cool  oven. 

637.  Almond  Rings. — G. 

Roll  out  pufif-paste  and  stamp  it  into  rounds  with  a 
cutter  about  the  size  of  a small  teacup,  these  again  with 
a cutter  two-thirds  smaller,  so  as  to  form  rings  ; brush 
them  over  with  egg  beat  up  ; strew  them  with  chopped 
almonds ; press  them  lightly,  so  that  the  almonds  may 
adhere  ; butter  a tin,  and  bake  them  slowly.  In  chop- 
ping up  the  almonds  put  an  equal  quantity  of  powdered 
sugar  with  them. 

638.  Vanilla  Bussei'ln. — G. 

Mix  4?  oz.  of  sifted  sugar  with  rather  less  of  flour,  a 
little  pounded  vanilla,  and  the  whites  of  3 eggs  beaten 
to  snow : work  altogether  into  a fine  paste,  cut  it  into 
small  strips,  roll  them  in  sugar,  place  them  on  a waxed 
tin,  and  bake  them  very  slowly. 

639.  Wreaths. — G. 

Make  into  a paste  1 lb.  of  flour,  4?  eggs,  ^ lb.  of  butter, 
2 or  3 spoonfuls  of  cream,  2 oz.  of  sugar,  and  a few 
grains  of  salt;  roll  it  out  and  form  it  into  rings  or 
wreaths ; roll  them  in  sugar  and  bake  on  a tin  in  a slow 
oven.  They  may  be  covered  with  chopped  almonds 
pressed  down  a little  with  the  hand. 

bl'O.  Sugar  Wreaths. — D. 

Mash  the  yolks  of  3 hard-boiled  eggs,  to  which  add  4- 
raw  ones,  ^ lb.  of  moist  sugar,  ^ lb  of  fresh  butter,  and 
^ lb.  of  flour ; knead  all  to  a stiff  paste ; pull  off  small 
pieces,  dip  each  in  flour,  which  roll  with  the  hand  and 
form  into  rings ; rub  the  upper  part  with  white  of  egg, 
strew  them  with  coarse-pounded  white  sugar,  and  bake 
them  of  a light  brown.  Here  should  be  36  rings  or 
wu'eaths. 
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64 1.  Siveet  Wreaths. — G. 

Shred  ^ lb.  of  blanched  almonds  lengthwise ; fry  them 
in  a pan  with  sugar  till  brown ; beat  the  whites  of  3 eggs 
to  snow ; squeeze  in  the  juice  of  a lemon  by  degrees, 
beating  all  the  time ; then  add  the  roasted  almonds  and 
some  grated  lemon -peel ; mix  all  well  together ; cut 
wafer-paper  in  rounds ; pour  the  mixture  so  as  to  form 
rings,  leaving  the  middle  hollow ; strew  them  with  pi- 
stachios chopped  fine,  and  bake  them. 

642.  Lemon  Sehiffel. — G. 

Put  into  a saucepan  1 pint  of  honey,  let  it  boil,  and 
skim  it : mix  \ lb.  of  flour  with  the  peel  of  3 lemons 
chopped  very  fine,  and  ^ oz.  of  pounded  cloves;  when 
the  honey  is  cool  put  the  flour  to  it,  work  it  into  a paste, 
and  let  it  stand  four  hours ; or  it  may  be  mixed  the  day 
before  it  is  used,  which  is  better : rub  a baking-tin  with 
wax ; roll  out  the  paste,  and  cut  it  into  squares  about 
^ inch  thick ; place  them  on  the  tin,  and  bake  them  of 
a fine  yellow. 

643.  Galanterie. — G. 

Melt  I lb.  of  butter ; when  cold  beat  it  to  cream ; 
add  to  it  the  yolks  of  4 eggs,  f lb.  of  sugar,  and  lb.  of 
flour ; roll  it  out  on  the  pasteboard,  cut  it  into  rounds 
with  a glass  or  cutter ; egg  and  strew  them  with  pounded 
spice  and  sliced  almonds,  and  bake  them  in  a cool  oven. 

644.  Chocolate  Biscuit. — G. 

Beat  the  whites  of  8 eggs  to  snow,  mix  the  8 yolks 
with  1 lb.  of  sifted  sugar,  and  beat  them  together  for 
half  an  hour ; by  degrees  stir  in  1 lb.  of  flour,  and  lastly 
the  whites,  but  without  further  beating  ; pour  this  paste 
into  a paper  case,  and  bake  it ; when  done,  let  it  cool. 
Boil  1 lb.  of  sugar  to  crack,  break  into  it  small  pieces 
of  chocolate ; stir  them  about  till  they  are  dissolved  and 
it  thickens ; then  pour  it  over  the  biscuit. 
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64-5.  Chocolate  Cakes. — D. 

Beat  up  4 eggs  with  \ lb.  of  white  or  fine  moist  sugar 
for  a quarter  of  an  hour ; add  3 oz.  of  flour,  ^ lb.  of 
grated  chocolate,  and  a tea-spoonful  of  soda.  Warm 
and  butter  a baking-tin ; with  a tea-spoon  drop  the 
paste  upon  it ; set  it  in  a very  cool  oven,  for  they  should 
harden  rather  than  bake  : about  twenty-five  minutes  are 
enough.  This  paste  will  make  60  small  cakes. 

646.  Another  way. 

Mix  ^ lb.  of  blanched  almonds  with  ^ lb.  of  sugar,  2 
oz.  of  grated  chocolate,  and  an  egg ; cut  wafer-paper 
about  the  size  of  a penny-piece,  or  into  what  shapes  you 
please,  on  which  spread  the  paste,  and  bake  them  in  a 
cool  oven ; when  done,  ice  them,  and  put  them  in  the 
oven  again  to  dry. 

647.  Spanish  Wind. — G. 

Beat  up  the  whites  of  12  eggs  to  a thick  stiff  snow, 
mix  in  1 lb.  of  fine  sifted  sugar  with  a few  drops  of 
bergamot  oil ; with  a spoon  drop  little  heaps  of  this 
compound,  about  the  size  of  half  an  egg,  on  paper;  set 
them  in  the  oven  and  let  them  dry.  The  oven  must  be 
so  cool  that  they  can  remain  in  for  three  hours.  Should 
the  oven  be  too  hot,  they  will  not  succeed.  When  taken 
out  they  must  remain  some  time  before  being  taken  oft‘ 
the  paper  or  tin. 

648.  Baishs  {Meringues^. — G. 

Beat  the  whites  of  6 eggs  to  a thick  snow  with  9 oz. 
of  sugar,  on  which  the  zest  of  a lemon  has  been  rubbed, 
also  a spoonful  of  spring-water ; let  it  all  be  beaten  till 
quite  stiff ; with  a spoon  drop  it  in  quantities  about  the 
size  of  a walnut  on  a sheet  of  white  paper;  strew  them 
with  sugar,  and  let  them  dry  in  a coolish  oven.  When 
done,  loosen  them  with  a knife  from  the  paper,  and  fill 
them  with  whipped  cream.  That  they  may  not  break 
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in  taking  them  off  the  paper,  let  them  stand  some  time 
to  set.  The  paper  may  be  laid  upon  a tin,  and  the 
baisees  dried  in  a moderately  warm  oven  for  two  hours, 
though  they  should  only  be  of  a light  yellow  and  quite 
dry.  Having  filled  them  with  vanilla,  or  any  other  cream 
to  your  taste,  press  two  together,  so  as  to  form  a ball, 
and  serve.  The  baisees  should  not  be  filled  with  the 
cream  till  just  before  they  are  sent  to  table. 

649.  Ice  Fritters  {Krapferi). — G. 

Beat  for  half  an  hour  ^ lb.  of  sifted  sugar  with  the 
whites  of  3 eggs ; take  ^ lb.  of  blanched  almonds  cut 
small,  1 oz.  of  preserved  citron,  and  1 oz.  of  pistachios 
also  chopped  fine ; mix  these  in  the  icing,  stir  it  for 
some  time  together,  make  drops  the  size  of  a crown- 
piece  on  wafer-paper,  and  bake  them  slowly. 

650.  Ice  Biisserln. — G. 

Make  an  icing ; form  wafer-paper  into  small  cases 
and  fill  them  with  preserved  cherries,  or  any  marmalade 
you  please ; cover  them  over  with  the  icing  ; bake  them 
very  slowly  ; when  quite  white  they  are  done. 

651.  Sugar  Work, — G, 

Let  ^ oz.  of  white  tragacanth  infuse  twelve  hours  in 
1^  oz.  of  rose-water ; strain  it  through  a piece  of  muslin, 
stir  in  as  much  sifted  sugar  as  will  make  it  of  the  con- 
sistency of  a paste  ; roll  it  out  and  form  it  into  little 
wreaths,  hearts,  or  any  figures  you  please  ; put  them  on 
a tin  well-floured,  and  let  them  bake  slowly  in  a mode- 
rately heated  oven. 

652.  Egg  Paste  for  Fruit  Tarts, — G, 

Mix  the  yolks  of  6 hard-boiled  eggs  with  \ lb.  of 
butter  beaten  to  cream,  together  with  3 oz.  of  sugar 
and  I lb.  of  flour ; knead  all  well  together,  roll  it  out, 
form  a rim  round  it,  and  fill  the  inside  with  any  fruit 
that  may  be  in  season,  or  any  marmalade,  and  bake. 
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653.  Almoiid  Eggs, — G. 

Pound  \ lb.  of  blanched  almonds  with  a little  rose- 
water ; when  beaten  to  a fine  paste,  divide  it  into  tliree 
parts.  To  one  part,  which  must  remain  white,  add 
sugar  and  bread-crumbs ; make  it  into  a dough,  and 
roll  it  out  very  thin.  With  the  second  part,  which  is  to 
be  yellow,  mix  the  yolks  of  eggs  beat  up,  sugar,  cinna- 
mon, bread-crumbs,  and  a little  grated  lemon-peel ; form 
this  dough  into  cakes  the  shape  and  size  of  an  egg; 
cover  them  with  the  thin  paste,  roll  them  in  egg  and 
bread-crumbs,  and  bake  them  of  a fine  light  yellow. 
Boil  the  third  part  with  sugar  and  cinnamon ; when  it 
has  become  a smooth  almond-milk,  put  the  eggs  into  a 
dish  and  pour  it  over  them. 

654.  Eggs  en  surprise, — F, 

Through  a small  hole  made  with  the  point  of  a knife 
in  your  eggs  draw  out  the  inside  with  a large  needle, 
so  that  you  entirely  empty  the  shell,  which  fill  with  any 
cream  you  please,  either  vanilla,  lemon,  or  chocolate, 
by  means  of  a small  funnel ; put  them  into  egg-cups, 
place  them  in  a saucepan  with  water  up  to  the  middle 
of  the  eggs  ; or  let  them  boil  in  a bain-marie : send  them 
to  table,  as  fresh-laid  eggs,  in  a folded  napkin. 

655.  Polish  Babka. 

Beat  up  8 eggs  with  2 quarts  of  milk  and  the  juice  of 
a lemon,  which  will  turn  the  milk  to  curds  ; drain  and 
press  it ; add  to  the  curds  the  crumb  of  a roll  soaked 
in  cream,  10  oz.  of  butter  and  the  yolks  of  20  eggs. 
You  must  keep  it  constantly  stirred  one  way  only  for 
three-quarters  of  an  hour : then  add  a whip-cream,  4 
oz.  of  chopped  almonds,  and  the  whites  of  12  eggs 
beaten  to  snow ; bake  it  in  a form  well-buttered. 
When  it  comes  from  the  oven  strew  it  thickly  with 
sugar.  It  must  be  poured  into  the  form  gradually,  and 
stopping  at  intervals  to  let  the  paste  rise.  In  Poland 
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they  use  a straight  high  form,  so  that  the  cake  rises  to 
a considerable  height.  A top  is  also  to  be  formed  of 
the  same  paste,  which  runs  over,  and  generally  falls 
more  on  the  one  side  than  on  the  other,  whereby  the 
cake  assumes  somewhat  the  appearance  of  an  old  woman 
with  her  head  drooping.  Hence  the  name  of  the  cake 
“ babka,”  i.  e.  an  old  woman. 

656.  Babka  aux  Prunes. — F, 

Blanch  in  boiling  water  60  fine  ripe  plums,  so  that  the 
skins  may  be  drawn  off ; take  out  the  kernels  ; boil  the 
plums  with  sugar,  wine,  and  the  peel  of  a lemon.  Beat 
up  the  yolks  of  12  eggs  with  sugar,  2 oz.  of  chopped 
almonds,  ^ lb.  of  butter  rolled  in  flour,  4?  oz.  of  bread- 
crumbs, and  the  whites  of  6 eggs  beaten  to  snow ; lastly, 
mix  in  the  plums  when  cold.  Bake  it  like  the  preceding 
one. 

657.  Orange  Cakes. — G. 

Pound  I lb.  of  sugar  and  \ lb.  of  blanched  almonds, 
add  6 whole  eggs  and  the  yolks  of  14,  the  whites  beaten 
to  snow,  the  juice  of  4 Seville  oranges  and  the  peel 
grated  ; put  all  into  a deep  pan,  and  beat  it  together  for 
one  hour ; strew  the  pasteboard  with  sugar,  roll  it  out, 
stamp  it  into  what  shapes  you  please,  and  bake  it  in  a 
very  cool  oven. 

658.  Sand-cake  ivith  Marmalade. — G. 

Work  well  into  a paste  1 lb.  of  butter,  | lb.  of  blanched 
almonds  pounded,  the  grated  peel  of  a lemon,  4 table- 
spoonfuls of  pounded  sugar,  f lb.  of  flour  and  7 eggs  ; 
roll  it  out  and  divide  it  into  3 round  cakes;  between  each 
put  a layer  of  any  marmalade  you  please ; bake  it  slowly, 
and  when  half-done  pour  over  it  an  icing,  and  finish 
baking. 
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CUSTARDS,  BLANCMANGE,  etc. 

659.  Vanilla  Custard. — F, 

Boil  a quart  of  new  milk,  a stick  of  vanilla  cut  into 
pieces,  and  \ lb.  of  sugar  a quarter  of  an  hour ; take  it 
off  the  fire  and  strain  it  through  atammis  ; beat  up  the 
yolks  of  8 eggs  for  two  minutes,  and  the  white  of  1 to 
snow ; add  them  together,  pour  them  into  the  milk 
with  one  hand  and  keep  stirring  with  the  other : then 
pour  it  into  the  dish  which  you  send  to  table ; put  it 
over  a saucepan  filled  with  boiling  water ; let  it  so  re- 
main till  it  thickens.  Strew  it  with  sugar ; hold  the  sa- 
lamander over  to  colour  it ; let  it  remain  till  cold,  and 
serve. 

660.  Orange  and  Lemon  Custard. — F. 

To  be  made  in  the  same  way  as  Vanilla  custard, 
using  the  zest  of  lemons  instead  of  vanilla.  Or  to 
make  orange-flov/er  custard,  use  3 table-spoonfuls  of 
orange-flower  water  instead  of  vanilla. 

661.  Lemon  Custard. — G. 

To  a quart  of  wine  take  15  eggs,  beat  them  with  a 
whisk  to  froth,  rub  off  the  zest  of  3 lemons  upon  \ lb. 
of  sugar;  add  this  with  a little  pounded  cinnamon  and 
the  juice  of  3 lemons  to  the  wine  and  eggs,  put  it  into 
a 2-quart  saucepan  on  the  fire  and  keep  whisking  it  till 
it  froths;  as  soon  as  it  all  rises  to  the  top  it  is  done ; pour 
it  into  a bowl,  serve  with  ratafia  or  almond  cakes.  It 
must  be  placed  over  a gentle  fire. 

662.  Rose  Custard. — F. 

Boil  a pint  of  good  cream  ; when  it  boils  up,  set  it 
on  one  side  of  the  fire  and  sugar  it  to  your  taste,  adding 
to  it  some  essence  of  rose,  and  a little  carmine  in  pow- 
der to  colour  it.  While  this  infusion  is  going  on,  take 
the  yolks  of  18  or  20  eggs,  put  them  into  a deep  dish, 
and  with  a wooden  spoon  keep  turning  them  till  they 


CUSTARDS,  ETC. 


197 


are  well-mixed ; to  these  add  by  degrees  the  cream, 
keeping  it  turned  all  the  while ; then  strain  it ; put  it 
again  into  the  saucepan,  set  it  on  the  fire,  keep  stirring 
it  till  it  thickens,  but  on  no  account  let  it  boil,  or  all  is 
spoiled ; for  this  purpose  continue  stirring  with  one 
hand,  keeping  the  other  on  the  handle  of  the  saucepan 
to  remove  it  instantly : strain  it  a second  time  into  cus- 
tard-cups, or  a deep  bowl : this  is  a most  delicious  cus- 
tard, as  delicate  as  celebrated. 

663.  Creme  hachique, — F. 

Put  into  a saucepan  a pint  of  good  white  wine,  sugar, 
the  peel  of  a lemon,  or  some  cinnamon ; let  it  all  boil. 
Take  the  yolks  of  15  or  18  eggs,  stir  them  round  as  for 
rose-custard  till  they  are  well-mixed  ; put  them  by  de- 
grees to  the  wine,  stirring  all  the  time  they  are  on  the 
fire  ; but  on  no  account  let  it  boil,  or  all  is  lost ; it  must 
only  thicken  ; strain  it  into  custard-cups  or  glasses. 

664.  Italian  Custard. — F. 

Take  the  yolks  of  12  fresh-laid  eggs,  4 glasses  of 
Madeira,  or  other  excellent  white  wine,  6 oz.  of  sugar 
and  a pinch  of  pounded  cinnamon ; put  all  into  a sauce- 
pan over  a brisk  fire ; keep  milling  it  the  whole  time 
with  a chocolate-mill,  till  the  saucepan  is  filled  with  the 
froth : serve  it  instantly  in  custard-cups  without  losing 
a moment. 

665.  Chocolate  Custard. — F. 

For  15  cups  put  into  a saucepan  ^ lb.  of  chocolate 
moistened  with  a little  milk  ; let  it  boil  ten  minutes ; 
take  it  off  the  fire,  and  add  1 quart  of  boiling  milk  or 
cream  to  it,  and  4 oz.  of  sugar;  have  the  yolks  of  8 
eggs  ready  beat  up,  to  which  add  one  white  beaten  to 
snow ; mix  all  w'ell  together,  and  strain  it  through  a 
tammis ; fill  your  custard-cups,  or  a form ; boil  it  in  a 
bain-marie,  or  bake  it  and  serve  cold.  The  more  whites 
of  eggs  you  put,  the  more  easily  will  the  custard  settle. 
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though  it  will  be  at  the  expense  of  its  delicacy.  The 
tops  may  be  strewed  with  comfits  or  coloured  with  cara- 
mel. 

666.  Almond  Custard  hot — G. 

Pound  4<  oz.  of  almonds  with  a little  rose-water,  over 
which  pour  a pint  of  boiling  milk ; turn  it  rapidly  with 
the  pestle,  in  order  to  extract  all  the  mucilage  of  the 
almonds  ; strain  it  through  silk  ; add  sugar,  2 spoonfuls 
of  orange-flower^ water,  and  the  yolks  of  2 eggs  to  bind 
it : let  it  boil  on  a gentle  fire.  This  kind  of  hot  cus- 
tard, which  is  used  as  an  accompaniment  to  tarts  and 
other  sweet  dishes,  may  be  made  with  vanilla,  chocolate 
or  lemon,  instead  of  almonds. 

667.  Apple  Custard, — D. 

Peel  a dozen  large  apples,  cut  a piece  off*  each  to 
form  a lid  ; take  out  the  cores ; stew  them  till  tender 
in  sugar  and  water,  but  be  careful  that  they  do  not 
break : take  them  out  with  a slice,  and  place  them  in  a 
deep  dish  ; put  a spoonful  of  raspberry  or  cherry  mar- 
malade into  each,  and  replace  the  cut  lids.  Make  a 
custard  of  1 pint  of  cream,  the  yolks  of  8 eggs,  a piece  of 
vanilla,  half  a table-spoonful  of  potato-flour,  and  sweeten 
to  your  taste  : set  it  on  the  fire  and  keep  stirring  all  the 
time  ; when  it  begins  to  boil  or  thicken,  take  it  off  and 
stir  in  the  whites  of  4 eggs  beaten  to  snow  : pour  the 
whole  over  the  apples  and  bake  it  of  a light  brown. 
May  be  eaten  hot  or  cold. 

668.  Snow  Custard. — G. 

Set  a pint  of  milk,  a pint  of  cream,  \ lb.  of  white 
sugar  and  a stick  of  cinnamon  on  the  fire  : as  soon  as 
it  all  begins  to  boil,  pour  in  the  yolks  of  10  eggs  which 
have  been  beaten  up  in  a few  spoonfuls  of  cold  milk  ; 
keep  it  well-stirred  all  the  time,  till  it  again  begins  to 
boil ; then  take  out  the  cinnamon  and  stir  in  the  whites, 
which  must  also  have  been  beaten  up ; turn  it  quickly 
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all  the  time,  that  it  may  not  run  over : when  it  has  as- 
sumed a thickish  appearance,  put  it  into  a dish  garnished 
with  ratafia-cakes  and  pastry  alternately. 

669.  Lemon  Custard. — D. 

Beat  up  the  yolks  of  8 eggs  to  a good  froth ; add  to 
them  \ oz.  of  flour,  the  juice  of  4 lemons,  ^ pint  of  white 
wine,  and  sugar  to  your  taste.  Set  it  on  the  fire,  keep 
stirring  it  all  the  time  till  it  begins  to  simmer  and 
thicken ; then  stir  in  the  whites,  which  must  be  beaten 
to  snow : take  it  off  the  fire  immediately,  and  stir  it 
gently  till  cold.  To  be  eaten  with  sponge-cakes,  or  No. 
583.  It  may  be  put  into  a dish  or  small  cups. 

670.  TVine  Custard. — G. 

Rub  off  the  zest  of  a lemon  upon  6 oz.  of  sugar ; 
beat  1 8 eggs  to  froth  with  half  a spoonful  of  flour  (potato- 
flour  is  best),  a quart  of  wine  and  a cupful  of  orange- 
flower  water ; set  it  on  the  fire,  and  keep  it  constantly 
stirred  till  the  whole  froths  ; pour  it  into  cups  or  a bowl, 
and  serve  with  macaroons. 

671.  Madeira  Custard. — D. 

Beat  up  1 pint  of  cream  to  froth  with  | lb.  of  pounded 
sugar ; dissolve  1 oz.  of  isinglass  and  stir  it  in,  together 
with  f of  a pint  of  Madeira : beat  all  well  together ; 
pour  it  into  the  dish  you  serve  it  in.  It  must  stand  three 
or  four  hours  after  making,  before  it  is  eaten.  Serve 
sweet  cakes  with  it,  or  No.  583. 

672.  Red-wine  Custard. — D. 

Mix  together  in  a bowl  ^ pint  of  good  thick  cream,  ^ 
lb.  of  white  sugar,  the  juice  of  3 and  the  grated  peel  of  1 
lemon,  with  ^ pint  of  red  wine.  Let  it  all  remain  covered 
for  twelve  hours ; then  beat  it  well  with  a whisk  till  it 
froths ; let  it  stand  a quarter  of  an  hour  longer,  that  the 
froth  may  be  firm ; take  it  off*  with  a slice  and  put  it 
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into  cups,  or  a deep  dish.  To  be  eaten  with  biscuit  a la 
cuillere.  This  quantity  will  make  25  cupfuls. 

673.  Blancmange. — F. 

Blanch  lb.  of  almonds  (a  few  bitter  among  them) ; 
throw  them  into  cold  water,  ‘ then  dry  and  pound  them, 
adding  a spoonful  of  cold  water  by  degrees.  When  they 
form  a paste  add  2 glasses  more  of  water,  and  rub  it 
through  a tammis ; to  this  milk  of  almonds  add  6 oz.  of 
sifted  sugar ; put  the  whites  of  5 or  6 eggs  into  a sauce- 
pan, beat  them  up  a little,  then  pour  in  the  milk  of  al- 
monds ; put  the  saucepan  on  the  fire,  and  keep  beating 
as  for  a custard.  It  may  be  served  hot  or  cold. 

Another  way. — D, 

To  a pint  of  cream  take  4>  oz.  of  sweet  and  1 oz.  of 
bitter  almonds,  which  blanch  and  pound  as  fine  as  pos- 
sible ; boil  them  a quarter  of  an  hour  with  the  cream, 
sugar  to  your  taste,  and  1^  oz.  of  isinglass  dissolved  in 
a glass  of  water  and  strained.  Strain  the  whole  when 
boiled  into  a deep  dish,  and  keep  stirring  it  all  the  time 
till  it  is  nearly  cold  ; then  fill  your  form  or  cups  with 
it,  and  let  it  remain  till  the  following  day  before  it  is 
turned  out.  The  almonds  may  be  moistened  with  rose- 
or  orange-flower  water  when  pounded. 

675.  Riband  Blancmange. — D. 

Make  a wine  jelly  as  directed  No.  689,  also  a blanc- 
mange as  above  ; warm  them  separately,  enough  to  be 
in  a fluid  state ; pour  into  a form  some  jelly  about 
inch  in  thickness ; set  the  form  in  cold  water,  so  that  the 
jelly  may  soon  become  stiff ; then  pour  gently  upon  it 
about  an  inch  in  depth  of  blancmange ; when  quite  cold 
and  hard,  add  another  layer  of  jelly,  and  so  on.  The 
greatest  care  must  be  taken  that  one  layer  be  quite  cold 
before  the  other  is  poured  on,  or  they  will  mix  and  spoil 
the  effect.  Let  them  be  only  warm  enough  to  be  fluid. 
If  the  form  is  in  the  shape  of  fruit  or  flowers,  fill  them 
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first  with  blancmange,  and  when  quite  cold  cover  them 
with  jelly. 

676.  nice  Blancmange. — G. 

Boil  ^ lb.  of  ground  rice  in  1 quart  of  milk  or  cream, 
Avith  sugar,  lemon-peel  and  a piece  of  vanilla,  or  a stick 
of  cinnamon.  When  all  is  well-boiled,  take  out  the  spice 
and  lemon-peel ; dip  a basin  or  mould  into  cold  water, 
and  pour  in  the  rice ; Avhen  quite  cold  turn  it  out,  serve 
with  a custard  or  fruit-sauce  poured  over  it. 

677.  Whipped  Cream. — F. 

Put  a quart  of  very  thick  cream  into  a deep  pan ; beat 
it  with  a whisk  until  it  becomes  entirely  frothed,  which 
will  soon  be  the  case  if  the  weather  be  cold ; or,  to  hasten 
the  operation,  put  some  pounded  ice  with  a good  hand- 
ful of  salt  into  a deep  pan,  and  in  it  set  your  pan  of 
cream.  The  froth  will  have  a greater  consistency  if  you 
put  into  the  cream  a piece  of  pounded  gum-tragacanth, 
about  the  size  of  a pea  ; or  the  white  of  an  egg  beat  up  ; 
but  the  former  is  preferable.  If  the  froth  forms  slowly, 
take  it  off  by  degrees  Avith  a slice,  and  lay  it  on  a sieve 
covered  Avith  a fine  cloth  to  drain,  till  Avanted  to  serve, 
Avhich  ought  not  to  be  long,  or  the  froth  Avill  fall.  What 
drains  from  it  may  be  added  to  the  rest  and  Avhipped. 
If  the  cream  Avill  not  froth  in  a quarter  of  an  hour,  it  is 
not  good  for  that  purpose.  When  it  has  drained,  mix 

3 or  4 oz.  of  sifted  sugar  to  it,  and  flavour  it  according 
to  your  taste,  as  folloAvs : a spoonful  of  orange-floAver- 
Avater,  or  a few  orange  flowers  pounded  mixed  with  the 
sugar;  or  a tea-spoonful  of  essence  of  rose,  Avith  a little 
rose-lake  to  colour  it : or  pound  a \ stick  of  vanilla 
Avith  1 oz.  of  sugar ; boil  and  strain  it ; add  2 oz.  of  sifted 
sugar,  and  mix  it  Avith  the  cream;  or  press  the  juice  of 

4 oz.  of  straAvberries  or  raspberries,  mixed  Avith  the  su- 
gar, and  a little  carmine  to  colour  it.  Lemon,  orange, 
or  any  fruit  you  please  in  the  same  Avay ; or  a small 
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glass  of  maraschino  or  any  other  liqueur  may  be  added 
to  the  sugar  to  flavour  the  cream. 

678.  Whipped  Curds  and  Cream. — F. 

These  are  made  as  above,  only  adding  to  the  whipped 
cream  half  its  quantity  of  curds,  which  gives  it  a greater 
consistency ; the  same  things  may  be  added  to  flavour 
or  to  colour  it  as  the  above. 

679.  Curds  and  Cream. — D. 

Put  new  milk  (allowing  a pint  for  each  person)  into 
a deep  earthen  pan  that  has  a lid ; set  it  on  the  hob,  or 
let  it  stand  so  near  the  fire  that  it  can  warm  without 
getting  hot.  That  it  may  the  more  quickly  curdle,  put 
in  a cupful  of  sour  cream  or  milk,  and  let  it  stand  with- 
out being  touched  twelve  or  fourteen  hours  ; then  spread 
a fine  cloth  or  thick  muslin  over  a large  sieve,  and  with 
a slice  take  out  the  curds  and  place  them  on  the  sieve ; 
let  them  drain  five  or  six  hours,  or  until  all  the  whey 
has  run  from  them ; put  them  carefully  into  a dish,  with 
some  whipped  cream  round  them ; or  serve  cold  cream 
and  sugar  with  them.  A few  strawberries  or  raspberries 
are  a great  improvement. 

680.  Fromaye  a la  Creme. — F. 

Put  6 heaped-up  spoonfuls  of  curds  drained  from  the 
previous  day  into  a very  finely  pierced  tin  colander ; 
break  them  into  pieces,  and  with  a wooden  pestle  keep 
turning  the  mass  till  it  has  nearly  all  passed  through. 
Mix  rather  more  than  \ pint  of  very  fresh  thick  cream 
with  the  strained  curds,  and  stir  them  together  for  ten 
minutes.  Beat  the  whites  of  3 eggs  to  a firm  snow,  then 
with  a silver  fork  stir  them  gently  into  the  curds  or  fro- 
mage : cover  an  osier  basket,  of  a heart  or  any  other  shape 
you  please,  with  a piece  of  muslin,  pour  the  fromaye  in 
and  let  it  drain  for  eight  hours,  but  not  more.  Turn  it 
out  on  a dish.  It  may  be  served  dry,  or  some  fresh 
cream  poured  over  it.  This  fromaye  is  most  delicate. 
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681.  Fromage  of  Raspberries. — D. 

Boil  \ pint  of  raspberry -juice  (if  you  have  not  any, 
take  currant-juice)  with  a small  cupful  of  cherry-juice, 
and  sugar  to  your  taste ; stir  in  1 ^ oz.  of  isinglass  dis- 
solved in  a little  w^ater  and  strained.  When  all  this  is 
cool,  add  a pint  of  cream  beaten  to  a thick  froth ; con- 
tinue stirring  it  till  quite  cold,  then  pour  it  into  a mould 
previously  dipped  in  water,  and  turn  it  out  the  next 
day.  It  may  be  made  either  of  the  juice  of  fresh  or  pre- 
served fruits. 

682.  Vanilla  Milk. — G. 

Beat  up  the  yolks  of  6 eggs  with  a spoonful  of  flour 
in  a little  cold  milk  ; set  1 quart  of  milk  on  the  fire,  with 
sugar  and  a piece  of  pounded  vanilla ; when  it  boils,  stir 
in  the  eggs ; keep  stirring  the  whole  time,  and  as  soon 
as  it  boils  take  it  off ; pour  it  into  a deep  dish  or  bowd, 
and  set  it  in  the  cellar  to  cool.  In  the  meantime  beat  up 
3 eggs  in  a cupful  of  milk ; sweeten  this  to  your  taste, 
cover  it  and  place  it  in  the  oven,  or  let  it  stand  in  a 
bain-marie  till  it  thickens.  When  quite  thick  and  cold, 
just  before  serving,  cut  it  out  into  shapes,  drop  it  into 
the  cold  milk,  strew  it  with  sugar  and  serve. 

683.  Sago  with  Wine  Sauce. — G. 

Boil  \ lb.  of  sago  with  the  peel  of  a lemon  in  1 pint 
of  water  till  it  is  quite  boiled  out ; add  a little  white  wine, 
cinnamon  and  sugar ; stir  it  till  it  becomes  thin ; then 
let  it  boil  a little  longer,  taking  out  the  peel  and  cinna- 
mon ; pour  it  into  a deep  plate  to  cool : when  cold  cut 
it  into  shapes,  put  it  into  the  dish  you  bring  to  table ; 
pour  over  it  a sauce  of  wine,  cinnamon,  sugar  and  grated 
lemon-peel.  Instead  of  wine,  the  juice  of  fruit  may  be 
used. 

684.  Flameri. — G. 

Boil  4 lb.  of  cherries  till  they  part  from  the  stones, 
then  press  them  through  a tammis;  to  the  juice  add 
sugar,  lemon-peel,  grated  cinnamon  and  a glass  of  wine  ; 
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set  it  on  the  fire,  and  stir  in  when  it  boils  as  much  rice 
or  potato-flour  as  will  make  it  so  thick  that  a spoon  can 
stand  in  it : then  pour  it  into  a form,  first  dipped  in  cold 
water,  and  let  it  stand  till  it  is  quite  thick  and  cold ; 
turn  it  out  and  pour  a sauce  over  it  made  of  1 pint  of 
milk,  in  which  have  been  boiled  a few  peach-leaves, 
some  pounded  almonds,  sugar,  a spoonful  of  flour  and 
the  yolks  of  a couple  of  eggs.  A glass  of  maraschino 
may  be  added.  Sago  may  be  dressed  in  the  same  way. 

685.  Flameri  (^Rodgrbd). — D. 

Put  3 lb.  of  currants,  1 lb.  of  cherries  and  ^ lb.  of 
raspberries  into  a saucepan  ; let  them  simmer  till  the 
fruit  is  quite  mashed,  then  strain  them  through  a cloth 
as  for  jelly.  When  you  have  well  pressed  out  all  the 
juice,  set  it  on  the  fire  with  ^ lb.  of  sugar,  a little 
pounded  cinnamon  and  cloves,  also  6 oz.  of  sago  ; let  it 
simmer  till  the  sago  is  entirely  boiled  out,  which  it  will 
have  done  in  about  twenty  minutes ; then  take  it  off  the 
fire,  and  pour  it  into  cups  or  moulds  previously  dipped  in 
cold  water.  A handful  of  almonds  may  be  chopped  fine 
and  put  in  with  the  sago ; or  when  the  flameri  is  turned 
out,  which  may  be  as  soon  as  cold,  the  almonds  may  be 
sliced,  and  the  top  covered  with  them  like  a porcupine, 
which  has  a very  pretty  effect ; cold  cream  and  sugar, 
or  a custard-sauce  to  be  served  with  it.  The  proportion 
in  making  flameri  is  ^ lb  of  sago  to  a pint  of  juice,  su- 
gar and  spice  to  your  taste. 

686.  Iced  and  other  Jellies. — F. 

Jellies  are  very  easily  made,  when  once  you  have  the 
knack ; the  following  is  a very  simple  method  : — The 
day  before  you  want  to  make  a jelly  put  1 oz.  of  isin- 
glass into  2 glasses  of  water  ; stir  it  about  from  time  to 
time ; the  next  day  boil  it  with  2 oz.  of  sugar,  over  a 
gentle  fire  or  in  a bain-marie,  until  it  is  completely  dis- 
solved, then  strain  it.  Melt  1 lb.  of  sugar  in  a glass  of 
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water,  skim  it,  pass  it  through  a tammis,  and  mix  it  with 
the  clarified  isinglass:  and  thus  you  have  your  jelly.  It 
now  only  remains  to  flavour  it,  either  with  the  juice  of 
fruit  or  with  some  liqueur.  Having  mixed  in  the  juice 
or  liqueur,  pour  it  into  a shaped  mould,  or  into  little 
custard-cups.  To  freeze  it,  let  it  stand  in  some  pounds 
of  broken  ice,  placed  in  a deep  earthen  vessel : cover 
the  form  also  with  ice.  It  requires  two,  three  or  four 
hours  to  freeze,  according  to  the  temperature.  If  much 
isinglass  is  used,  the  jelly  becomes  firmer,  but  will  not 
be  so  delicate.  Before  turning  it  out  dip  the  form  into 
hot  water  for  a moment,  that  it  may  easily  detach  itself; 
dry  it,  and  turn  it  quickly  into  a dish.  If  you  are  not 
able  to  prepare  the  isinglass  the  evening  before,  take  4 
glasses  of  water  to  1 oz.  of  isinglass,  set  it  on  a brisk 
fire,  and  let  it  boil  till  it  is  reduced  to  1 glass.  To  cla- 
rify isinglass,  you  may  add  the  juice  of  half  a lemon,  or 
a little  pinch  of  the  acid  used  for  punch.  Isinglass 
should  be  chosen  white  and  without  any  smell.  When 
the  w'eather  is  frosty,  the  external  air  will  be  enough  to 
freeze  the  jelly.  It  is  difficult  to  determine  the  quantity  of 
isinglass  to  be  used  in  making  jellies,  because,  if  the  tem- 
perature is  high,  it  requires  more  than  in  cold  weather  ; 
it  will  also  take  a greater  quantity  of  ice  to  freeze  it. 

687.  Jellies  of  Currants  and  Raspberries.-^ F. 

Take  3 lb.  of  ripe  currants,  of  which  let  one-third  be 
white,  and  a few  raspberries  to  give  a flavour ; break 
them  with  a silver  fork  ; put  them  into  a large  earthen 
jar,  which  put  into  a saucepan  of  boiling  water  on  the 
fire  ; strain  and  mix  the  juice  with  the  sugar  and  isin- 
glass as  above  ; it  is  then  ready  when  cool  to  be  put  into 
a form  and  placed  in  the  ice-pail  to  freeze.  The  pro- 
portion is  generally  one  half  juice,  the  other  half  sugar 
and  isinglass.  In  making  strawberry  and  raspberry  jelly, 
when  currants  are  not  added,  it  is  best  to  heighten  their 
flavour  with  lemon -juice.  Strawberries  preserve  their 
fragrance  best  by  letting  them  remain  the  whole  night 
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in  sugar  after  mashing  them ; and  the  next  daj’’  adding 
the  isinglass  to  them,  when  strained. 

688.  Riband  Jelly. — F. 

When  you  have  prepared  and  mixed  your  isinglass 
and  sugar  together  for  a jelly,  divide  it  into  four  parts; 
to  one  part  add  cherry-brandy  (Kirschwasser)  or  any 
other  clear  liqueur ; pour  it  into  the  mould  and  let  it 
jelly.  Flavour  the  next  part  with  Curasao  or  rose- 
liqueur,  and  colour  it  with  a little  cochineal.  The  third 
riband  may  be  made  of  clarified  sugar,  which  contrasts 
well  with  the  others.  The  fourth  should  consist  of  the 
juice  of  currants,  strawberries,  raspberries,  or  barberries. 
Each  riband  to  be  quite  hard  before  the  next  is  added. 

689.  Wine  Jelly. — F. 

Put  into  a saucepan  a pint  of  white  wine,  a stick  of 
cinnamon,  6 cardamom  pods,  ^ lb.  of  sugar,  the  peel  of 
1 lemon  and  the  juice  of  4,  a gill  of  water,  and  2 oz.  of 
isinglass  dissolved  as  in  No.  686.  Let  it  all  boil  over  a 
moderate  fire  a quarter  of  an  hour,  strain  it  through  a 
jelly-bag  till  clear  ; then  pour  it  into  cups  or  a mould  ; if 
the  latter,  dip  it  into  hot  water  a moment  before  turning 
the  jelly  out. 

690.  Apple  Jelly. — G. 

Peel  12  large  apples  (rennets),  cut  them  in  quarters, 
take  out  tiie  cores,  boil  them  in  a pint  of  water  with 
\ lb.  of  sugar  and  the  juice  of  2 lemons;  let  them  boil 
very  gently  ; skim  all  the  time  : when  tender  take  them 
out  and  set  them  to  cool.  In  the  meantime  pick  and 
wash  1^  oz.  of  isinglass,  boil  it  gently  in  a pint  of  w'ater 
till  dissolved;  then  stir  it  into  the  juice  in  which  the 
apples  were  boiled,  and  strain  it  through  a thick  cloth : 
arrange  the  apples  tastefully  in  a deep  dish  or  form ; 
pour  the  juice  over,  and  put  it  in  a cold  place  to  jelly. 
When  served,  dip  the  dish  into  hot  water  for  a moment, 
wipe  it  and  turn  the  jelly  out.  Apricots  or  peaches 
may  be  done  in  the  same  way. 
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691.  Fruit  in  Jelly, — F, 

Prepare  a wine-jelly ; pick,  wash  and  drain  on  a cloth 
20  or  24?  fine  strawberries,  as  many  pine-strawberries, 
and  the  same  of  large  white  raspberries,  with  some  fine 
bunches  of  red  and  white  currants ; put  into  a form  a 
large  bunch  of  white  currants,  surrounded  with  pine- 
strawberries  ; on  the  top  some  white  raspberries ; cover 
these  with  jelly  entirely ; when  quite  firm  arrange  taste- 
fully another  layer  of  fruit,  and  so  on,  till  it  is  filled. 
Just  before  it  is  wanted  put  the  form  into  warm  water 
for  a moment;  wipe  it  and  turn  the  jelly  out:  all  this 
is  to  be  done  in  less  than  a minute.  You  may  vary  the 
fruits  according  to  the  season  : peaches,  apricots,  pears, 
etc.  may  be  sliced  and  tastefully  arranged ; or  preserved 
fruits  may  be  used,  though  the  colour  will  not  be  so  fine 
as  with  fresh  fruits. 

692.  Cream  Jelly. — G, 

Dissolve  oz.  of  isinglass  in  a pint  of  water  over  a 
slow  fire ; put  a pint  of  cream,  the  yolks  of  6 eggs  beat 
up,  and  6 oz.  of  sugar  into  a saucepan  on  the  fire ; beat 
it  all  well  with  a whisk  till  it  thickens,  which  it  will  do 
as  soon  as  it  begins  to  boil ; then  strain  it,  and  stir  in 
the  isinglass,  which  must  be  also  strained ; fill  your 
glasses,  and  set  it  in  a cold  place  to  jelly. 

693.  Bavaroise  in  Vanilla  Jelly. — F. 

Boil  in  an  earthen  vessel  \ pint  of  cream ; add,  when 
it  begins  to  boil,  a piece  of  vanilla  the  length  of  a fin- 
ger, and  \ lb.  of  sugar  ; take  it  off  the  fire,  cover  the  pan 
close,  and  let  it  cool : when  cool  stir  into  it  the  yolks  of 
6 eggs  beat  up ; set  it  again  on  the  fire,  turning  it  all 
the  time  with  a wooden  spoon  ; when  it  begins  to  thicken 
take  it  off  and  strain  it,  let  it  get  cold,  and  stir  into  it 
nearly  an  ounce  of  isinglass,  prepared  as  for  ice,  and  a 
whip  cream ; pour  it  iiito  a form  and  set  it  in  the  ice- 
pail  to  freeze. 
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694.  Cherry  Jelly, — G. 

Take  ripe  cherries,  pull  them  from  the  stalks,  bruise 
them  a little  in  a mortar,  put  them  into  a deep  pan,  and 
pour  as  much  white  wine  over  them  as  you  want  jelly ; 
then  put  them  into  a copper  pan,  and  let  them  boil  a 
quarter  of  an  hour;  strain  them,  and  to  each  quart  of  juice 
add  lb.  of  sugar  and  2 oz.  of  dissolved  isinglass  : strain 
it  through  a tammis,  that  it  may  be  quite  clear;  fill 
your  cups  or  a form,  and  set  it  in  ice  or  in  a cold  place 
to  freeze. 

695.  Almond  Jelly. — G. 

Boil  1 pint  of  cream  ; blanch  and  pound  \ lb.  of  sweet 
almonds  very  fine,  which  add  to  the  cream  with  a stick 
of  cinnamon,  the  peel  of  a Seville  orange  or  lemon,  or 
whatever  flavour  you  wish  to  give ; let  it  boil,  strain 
and  press  it  well : take  1 oz.  of  isinglass  prepared  the 
day  before ; sweeten  the  cream  to  your  taste,  and  stir 
in  the  isinglass  when  you  have  taken  it  from  the  fire. 
Fill  jmur  cups  and  set  it  to  cool.  A piece  of  vanilla 
may  be  boiled  in  the  cream  instead  of  the  lemon-peel. 

696.  Maraschino  Jelly. — G. 

Make  an  almond  jelly  as  above,  and  stir  into  it  2 
glasses  of  maraschinb  ; pour  it  into  a form  or  cups,  and 
set  it  in  a cool  place  to  jelly. 

697*  Chocolate  Jelly. — G. 

Boil  Y lb.  of  chocolate  in  a quart  of  cream  or  milk ; 
keep  it  well-stirred;  when  thick  add  Jy  oz.  of  isinglass 
dissolved  as  in  No.  686 ; sweeten  to  your  taste ; let  it 
boil  a little,  then  strain  it  into  cups ; set  it  in  the  cellar 
or  upon  ice  to  jelly. 

698.  Lemon  Jelly. — G. 

Dissolve  oz.  of  isinglass  in  a pint  of  water  over  a 
slow  fire ; to  this  put  8 oz.  of  sugar ; boil  it  till  quite 
clear ; strain  it  through  a jelly-bag : cut  some  lemon- 
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peel  as  thin  as  possible,  and  put  into  it.  In  the  mean- 
time squeeze  the  juice  of  4-  lemons,  strain  it  through 
blotting  or  filtering  paper,  then  stir  it  into  the  cool 
sugar  and  isinglass ; pour  it  into  a form,  the  peel  being 
previously  taken  out ; set  it  in  a cool  place  to  jelly. 

699.  On  the  Boiling  of  Sugar. — F, 

For  this  purpose  a copper  pan  not  tinned  should  be 
used.  A wine-glass  of  water  to  a pound  of  sugar  is  the 
proportion  requisite.  Place  the  pan  over  a good  fire 
and  let  it  boil  quickly. 

Among  the  French  cooks  and  confectioners  there  are 
stages  to  be  observed  in  the  boiling  of  sugar,  distin- 
guished by  the  touch ; as  this  method,  however,  must 
be  chiefly  confined  to  the  initiated,  we  shall  make  no 
further  mention  of  it,  but  proceed  to  show  how  these 
different  stages  may  be  ascertained  by  means  of  a very 
simple  saccharometer,  to  be  had  at  any  instrument- 
maker’s,  consisting  of  a tin  tube,  into  which,  when 
nearly  filled  with  the  syrup,  a small  graduated  rod,  ha- 
ving a weight  at  the  lower  end  to  hold  it  in  a perpen- 
dicular position,  is  inserted ; and  according  to  the  degree 
it  marks  on  the  surface  of  the  syrup  the  stage  is  denomi- 
nated, as  in  the  following  table : — 

As  soon  as  the  sugar  begins  to  boil  it  is  called 
Petit  lisse,  which  is  marked  at  29  degrees. 


Grand  lisse  32 

Petit  perle  33 

Grand  perle 34 

Petit  plume  or  souffle 37 

Grand  plume  38 

Petit  boulet 40 

Grand  boulet. 


Petit  casse  (crack),  which  makes  a noise  when  a 
drop  is  thrown  into  a basin  of  cold  water. 

Grand  casse. 

Caramel  blond. 

Caramel  noir. 


210 


COMPOTES. 


The  instrument  does  not  mark  beyond  4-0  degrees, 
else  it  would  give  caramel  at  48  degrees.  This  opera- 
tion must  be  done  over  a brisk  fire. 

700.  To  Clarify  Sugar. — G. 

Beat  up  the  whites  of  2 eggs  in  | pint  of  cold  water, 
which  put  into  a saucepan  on  the  fire  with  a pound  of 
lump  sugar;  keep  stirring  and  skimming  all  the  time 
till  it  boils.  When  no  more  scum  rises  to  the  surface, 
and  it  is  perfectly  clear,  boil  it  to  a thick  syrup,  and  it 
is  then  fit  for  preserving  all  kinds  of  fruit  in. 

COMPOTES, 

701.  Syrup  for  Compotes. — F. 

Put  into  a saucepan  ^ lb.  of  sugar  with  half  a glass 
of  water ; let  it  boil  and  skim  it.  This  quantity  is  for  a 
dozen  middle-sized  apples. 

702.  Apple  Compote  {Dessert). — F. 

Peel  12  fine  rennets,  cut  them  in  half,  take  out  the 
cores ; as  you  peel  them  throw  them  in  cold  water,  to 
preserve  their  colour ; then  boil  them  in  ^ pint  of  water, 
the  juice  of  a lemon,  adding  the  peel  and  a little  sugar: 
when  tender  take  them  out  with  a slice,  taking  care  to 
preserve  their  form ; put  them  into  a dish,  strain  the 
juice,  take  half  a glass  of  it,  in  which  boil  ^ lb.  of  white 
sugar ; skim  it  and  pour  it  over  the  apples : serve  cold, 
ornament  it  with  lemon-peel  cut  as  thin  as  possible. 

703.  Filled  Apple  Compote  (Dessert). — F. 

Peel  your  apples,  scoop  out  the  insides  without  break- 
ing them,  boil  as  above ; when  tender  put  them  into  a 
dish,  and  fill  the  insides  with  a preserve  ; boil  the  syrup 
till  it  jellies,  pour  it  into  a plate,  and  let  it  get  cold; 
then  cut  it  into  tliin  strips,  dip  the  bottom  of  the  plate 
in  boiling  water,  that  it  may  easily  detach ; lay  the 
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strips  of  jelly  over  the  apples  like  a net-work,  and  serve 
cold.  Pears  may  be  done  in  the  same  way. 

704.  Pear  Compote  ivith  Wine  {Dessert). — F. 

Peel  baking-pears,  put  them  whole  into  a saucepan 
with  a glass  of  water,  a stick  of  cinnamon,  and  a little 
sugar ; let  them  stew  gently  over  a slow  fire,  and  when 
they  are  half-done  add  a couple  of  glasses  of  red  wine ; 
let  them  continue  on  the  fire  till  quite  tender,  then 
put  them  into  a deep  dish,  add  more  sugar  to  the  juice ; 
let  it  boil  till  it  becomes  a thick  syrup,  and  pour  it  over 
the  fruit.  Apples  may  be  dressed  in  the  same  way, 
only  using  white  wine  instead  of  red. 

705.  Strawberry  Compote  {Dessert). — G. 

Boil  I lb.  of  sugar  with  a glass  of  wine  till  it  becomes 
a thick  syrup ; then  add  to  it  a plateful  of  fine  straw- 
berries ; shake  them  about  so  that  they  may  be  quite 
hot  through  without  losing  their  form  ; put  them  into  a 
dish  sarnished  with  almond  cakes.  To  be  eaten  hot  or 
cold,  though  when  cold  they  have  the  finest  flavour. 
Grapes  may  be  dressed  in  the  same  way. 

706.  Compote  of  Mulberries  {Dessert). — G. 

To  each  pint  of  mulberries  add  ^ lb.  of  sugar  and  a 
cupful  of  red  wine  ; set  the  sugar  and  wine  on  the  fire, 
and  as  soon  as  it  begins  to  pearl  throw  in  the  mulberries 
and  let  them  boil.  If  you  have  too  much  juice,  take 
the  mulberries  out  with  a skimmer,  and  boil  the  juice 
a little  longer  by  itself ; put  the  mulberries  into  a dish 
and  pour  the  juice  over  them. 

707.  Cherry  Compote  {Dessert). — F. 

Cut  the  stalks  half  off  your  cherries ; boil  them  with 
a little  water  and  sugar,  according  to  the  quantity  of 
fruit  you  have  ; add  the  peel  of  a lemon  or  the  juice  of 
rasi)berries  to  flavour  it:  when  tender,  take  out  the 
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cherries,  reduce  the  syrup  by  boiling,  pour  it  over  the 
fruit  and  serve  cold. 

708.  Pearled  Currants  {Desseri). — F, 

Take  fine  bunches  of  ripe  currants ; dip  each  bunch 
separately,  to  moisten  them,  into  a glass  of  water  in 
which  the  whites  of  2 eggs  have  been  beaten  up : let 
them  drain  a few  minutes,  then  roll  them  in  grossly 
pounded  sugar ; set  them  to  dry  on  a sheet  of  paper. 
The  sugar  will  crystallize  round  each  grain,  and  has  a 
very  pretty  effect. 

709.  Another  way  (^Dessert), — D. 

Boil  together  some  sugar  and  currant-juice  till  it 
jellies,  adding,  if  you  like,  a little  rose-water.  Have 
ready  a plateful  of  fine  currants,  dip  each  bunch  sepa- 
rately into  the  syrup,  take  them  instantly  out  and  roll 
them  in  pounded  sugar  till  quite  white,  then  hang  them 
up  to  dry. 

710.  Pearled  Cherries  {Dessert'). — D. 

Boil  some  sugar  to  crack  ; take  fine  ripe  cherries,  dip 
each  separately  in  the  sugar,  and  hang  them  up  to  dry. 

711.  Orange  Salad  {Dessert). — F. 

Peel  6 or  8 large  oranges  ; cut  them  into  thin  slices, 
put  them  into  a glass  dish  with  pounded  sugar  strewed 
thickly  between  each  layer ; pour  a large  glass  of  rum 
or  brandy  over  the  whole. 

712.  Pear  Salad  {Dessert). — F. 

Peel  and  cut  the  pears  into  very  thin  slices ; put  them 
into  a dish,  with  pounded  cinnamon  and  sugar  between 
each  layer ; pour  rum  or  brandy  over  the  whole. 
Peaches  may  be  done  in  the  same  way.  The  pears  must 
be  very  ripe,  and  prepared  an  hour  or  two  before  they 
are  wanted,  that  the  fruit  may  be  well-impregnated  with 
the  spirit. 
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713.  Pommes  Meringuees  (Dessert). — F. 

Place  a marmalade  of  apples  in  a dish  in  the  form  of 
a pyramid  ; beat  up  the  whites  of  2 eggs  with  2 spoon- 
fuls of  powder-sugar  and  a little  grated  lemon-peel, 
with  which  cover  the  pyramid  ; glaze  all  the  surface 
with  sugar  in  large  grains  ; put  it  into  an  oven,  where 
the  fire  has  been  out  six  or  eight  hours,  and  let  it  brown 
of  a fine  colour.  Serve  it  hot  like  a sovffie. 

714.  Filled  Apples  (Dessert). — G. 

Choose  large  apples,  such  as  bostocks,  peel  them  and 
take  out  the  cores  with  a scoop,  without  injuring  the 
form  ; fill  the  apples  with  a forcemeat  of  butter  beaten 
to  cream,  mixed  with  eggs,  grated  lemon-peel,  a little 
salt,  almonds  blanched  and  pounded,  and  as  much  bread- 
crumbs as  will  make  it  of  a proper  consistency.  Roll 
out  puff-paste  as  thin  as  possible  ; cut  it  into  as  many 
squares  as  you  have  apples ; fill  the  apples  with  the 
force  and  cover  the  outsides  also.  Into  each  piece  of 
paste  put  an  apple,  draw  the  four  corners  to  the  top,  so 
as  to  cover  it,  rub  them  over  with  yolk  of  egg,  butter 
a baking-pan,  and  bake  them  of  a fine  yellow.  In  the 
meantime  make  as  many  little  cases  of  stiff  paper  as 
you  have  apples,  fill  them  with  whipped  cream,  and 
strew  them  over  with  variegated  sugar;  then  arrange 
the  apples  in  the  form  of  a pyramid  with  the  cream  be- 
tween, which  has  a very  pretty  effect. 

715.  Apples  in  Red  Jelly  (Dessert). — G. 

Scoop  out  the  cores  of  6 large  apples,  put  them  into 
a brass  skillet  of  boiling  water,  and  give  them  a boil  up  ; 
drain  them,  draw  off  the  peel,  and  put  them  into  the 
dish  you  mean  to  send  to  table ; squeeze  the  juice  of  a 
lemon  over  them  to  keep  them  white.  Make  a jelly  as 
follows  : — Put  into  a saucepan  a full  pint  of  red  wine,  30 
cloves,  \ oz.  of  cinnamon  not  pounded,  the  peel  of  half  a 
lemon,  the  whites  of  2 eggs  and  ^ lb.  of  sugar  ; let  it  all 
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boil : dissolve  1 oz.  of  isinglass  in  pint  of  water,  strain 
it  and  pour  it  into  the  wine  and  sugar,  and  give  it  all  a 
boil  up  ; strain  it  twice  through  the  jelly-bag,  and  when 
quite  clear  pour  8 or  10  spoonfuls  over  the  apples ; let 
them  remain  till  it  jellies,  then  pour  the  rest  over,  set  it 
in  a cool  place  till  the  following  day,  and  it  is  ready  to 
serve. 

716.  Apple  Snow  (^Dessert). — D. 

Bake  20  large  apples  till  tender  enough  to  draw  off 
the  peel ; rub  them  through  a tammis ; add  sugar  to 
your  taste,  pounded  cinnamon  and  grated  lemon-peel ; 
keep  stirring  a quarter  of  an  hour  always  the  same  way ; 
beat  up  the  whites  of  6 eggs  to  a stiff  froth,  add  it,  and 
still  keep  turning;  fix  a hoop  on  a sheet  of  paper,  butter 
it,  and  pour  the  snow  in ; bake  it  in  a very  cool  oven. 
You  may  ice  it. 

717.  Quince  Snow  (^Dessert'). — G, 

Boil  fine  fresh  quinces  till  tender  ; peel,  cut  them  into 
slices  and  mash  them ; take  the  same  weight  of  sugar. 
To  a pound  of  quinces  take  the  whites  of  3 eggs,  beat 
up  and  add  them  one  by  one,  turning  always  the  same 
way;  after  each  egg  add  a spoonful  of  sugar;  keep 
beating  till  the  whole  is  white  and  frothy  ; the  longer  it 
is  beaten  the  better  it  will  be ; spread  it  upon  wafer- 
paper  in  what  shapes  you  please,  and  let  them  dry  in  the 
oven. 

718.  Preserved  Quinces  (^Dessert). — G, 

Peel  large  quinces,  cut  them  in  half,  take  out  the  pips, 
boil  them  in  water  till  tender ; drain  them,  put  them 
again  into  the  saucepan  with  wine  and  sugar  enough  to 
cover  them  ; let  them  stew  till  quite  tender,  then  take 
them  out  with  a slice,  and  lay  them  in  a dish  ; add  to  the 
wine  the  peel  of  a lemon,  a stick  of  cinnamon  and  a few 
cloves ; let  it  boil  till  it  thickens,  then  strain  it  over  the 
quinces.  The  quinces  should  be  ornamented  with  shreds 
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of  blanched  almonds,  preserved  citron  and  pistachios 
stuck  in  them,  or  with  preserved  cherries. 

719.  Preserved  Damask  Plums  (^Dessert). — G. 

Take  ripe  plums,  peel  and  put  them  into  a deep  dish  ; 
pour  a little  good  wine  over  them,  when  they  vvill  imme- 
diately produce  juice ; give  them  a boil  up,  put  them 
on  a sieve  to  drain,  boil  the  juice  with  sugar  and  strips 
of  lemon-peel  cut  up ; let  it  boil  till  it  thickens  or  jellies 
and  pour  it  over  the  plums.  They  may  be  eaten  hot  or 
cold. 

720.  Remarks  on  Freezing. — G. 

Ices  belong  to  all  well-furnished  tables,  and  may  be 
obtained  with  very  little  trouble  and  expense.  For  this 
purpose  you  must  be  provided  with  a tin  form,  a copper 
or  wooden  spattle  or  spoon,  and  a large  pail  to  hold  the 
ice.  To  a quart  form  a pailful  of  ice  is  necessary  and 
nearly  half  a peck  of  salt.  The  large  pieces  of  ice  must 
be  broken  small,  yet  not  too  small.  Strew  into  the  pail 
a good  handful  of  salt,  and  little  bits  of  ice ; over  this 
salt  again,  then  ice.  When  the  ice-form  is  filled,  put  it 
into  the  centre  of  the  pail,  surround  it  with  ice  and  salt, 
so  that  it  stands  firmly ; then  cover  it  with  salt  and  ice. 
Be  very  careful  that  the  lid  fits  closely.  Let  it  remain 
till  it  is  quite  cold  through.  As  soon  as  this  is  the  case, 
begin  turning  it,  the  quicker  the  better,  because  by  so 
doing  it  freezes  more  quickly  and  more  equally.  In  a 
quarter  of  an  hour  open  the  form ; with  the  spoon  loosen 
the  frozen  parts  from  the  sides,  and  stir  them  into  the 
middle ; then  close  it  and  let  it  remain  another  half-hour, 
or  till  it  is  frozen  quite  through,  which  may  be  known 
by  your  being  able  to  lift  it  from  the  form  like  butter  : 
but  as  long  as  any  lumps  remain  they  must  be  broken 
with  the  spoon,  and  stirred  in  with  the  rest.  When  done, 
take  out  the  spoon,  and  let  the  form  remain  in  the  ice- 
pail  in  a cool  place  for  a couple  of  hours.  When  taken 
out,  be  careful  to  wipe  the  form  before  opening  it ; and 


216 


COMPOTES. 


when  it  is  to  be  turned  out,  put  a cloth  dipped  in  boil- 
ing water  round  it,  or  dip  it  a moment  into  hot  water; 
but  let  it  remain  in  the  ice-pail  till  it  is  to  be  taken  to 
table.  It  may  be  served  in  cups  or  glasses.  If  you  wish 
to  give  a particular  form  to  your  ice,  as  a melon,  cheese, 
peach,  etc.,  when  the  ice  is  made,  put  it  into  the  form 
you  wish,  press  it  down  very  hard,  wrap  it  carefully  in 
a sheet  of  paper,  and  set  it  again  in  the  ice-pail  for  some 
time  ; and  when  you  want  to  turn  it  out,  put  a hot  cloth 
round  it. 

721.  Pmeapple  Ice. — G, 

Grate  1 large  or  2 small  pineapples ; put  the  grated 
pulp  into  a piece  of  muslin  and  press  the  juice  from  it ; 
pour  \ pint  of  water  over  the  remaining  pulp  ; let  it 
stand  some  minutes  to  draw,  then  press  the  juice  from 
that  also  ; squeeze  the  juice  of  3 lemons  through  a 
tammis  into  it ; mix  it  altogether  with  1 lb.  of  clarified 
sugar  ; when  well-incorporated,  pour  it  into  an  ice-form 
and  freeze  as  directed  above. 

722.  Raspberry  Ice. — G. 

Take  a pint  of  the  pressed  juice  of  raspberries,  | lb. 
of  sugar,  with  the  zest  of  a lemon  rubbed  off  upon  it ; 
squeeze  in  the  juice,  add  also  two  cupfuls  of  wine  ; mix 
all  well  together,  and  strain  it  through  a tammis  into  an 
ice-form,  and  freeze  it  as  above. 

723.  Vanilla  Ice. — G. 

Boil  ^ lb.  of  sugar  to  a syrup  ; pour  to  it  1 quart  of 
good  cream ; pound  ^ stick  of  vanilla,  which  tie  up  in  a 
piece  of  muslin  and  let  it  boil  in  the  cream ; beat  the 
yolks  of  4 or  5 eggs  a little,  and  add  to  the  rest ; when 
it  has  boiled  squeeze  the  vanilla  before  taking  it  out ; 
let  the  whole  cool ; then  pour  it  into  an  ice-form  and 
freeze  it. 

724.  Quince  Ice. — G. 

BoU  the  quinces  till  tender ; drain  them  and  rub  them 
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tlirougli  a tammis.  To  1 lb.  of  pressed  quinces  take  ^ 
lb.  of  clarified  sugar,  3 wine-glassfuls  of  Malaga,  the  zest 
of  a lemon,  and  the  juice  of  2 lemons  ; mix  all  well  to- 
gether; pour  it  into  an  ice-form  and  freeze  it. 

725.  Chocolate  Ice. — G. 

Beat  up  the  yolks  of  4 eggs  with  ^ lb.  of  grated  choco- 
late and  y lb.  of  sugar  ; boil  a pint  of  cream  with  1 oz. 
of  vanilla  in  it;  as  soon  as  it  boils  take  it  off  the  fire, 
stir  in  the  eggs,  beat  it  well,  strain  it,  pour  it  into  an 
ice-form  and  freeze  it,  as  directed  No.  720. 

726.  Peach  Ice. — G. 

Take  ripe  peaches,  peel  them  and  take  out  the  stones ; 
rub  them  through  a sieve:  boil  6 oz.  of  sugar  with 
the  juice  of  a lemon,  and  the  zest  rubbed  off  on  the 
sugar  till  quite  thick ; then  stir  it  into  the  pressed 
peaches,  together  with  2 cupfuls  of  wine  and  1 of  water ; 
mix  it  all  well,  pour  it  into  an  ice-form  and  freeze  it. 
See  No.  720. 

727.  Maraschino  Ice. — G. 

Boil  ^ lb.  of  sugar  with  a cupful  of  water  to  a thick 
syrup ; pour  to  it  a quart  of  boiling  cream  ; beat  up  the 
yolks  of  6 eggs  with  a spoonful  of  cold  milk,  and  stir 
them  into  the  cream  ; let  it  remain  till  nearly  cold,  then 
pour  in  a large  glassful  of  maraschino ; when  well-mixed 
pour  it  into  an  ice-form,  and  proceed  as  in  No.  720. 

728.  Cherry  Ice. — G. 

Bruise  fine  ripe  cherries,  together  with  the  kernels ; 
let  them  remain  through  the  night  that  the  juice  may 
have  a higher  flavour ; then  strain  them ; add  sugar 
and  wine  according  to  the  quantity  of  juice ; pour  it  into 
an  ice-form  and  freeze  it. 

729.  Orange  Ice. — G. 

Rub  off  the  zest  of  1 lemon  and  6 Seville  oranges 
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upon  I lb.  of  sugar,  and  add  to  it  the  juice  of  5 China 
oranges ; pour  2 cupfuls  of  Madeira  upon  it ; dissolve 
f lb.  sugar  in  ^ pint  of  boiling  water ; when  cool  add  it 
to  the  other  ingredients  and  freeze  it. 

( 730.  Lemon  Ice. — G, 

Rub  off  the  zest  of  12  lemons  upon  \ lb.  of  sugar, 
press  the  juice  from  them  and  mix  it  all  together ; boil 
^ lb.  of  sugar  in  2 cupfuls  of  water  to  a thick  syrup ; 
when  cool  mix  it  with  the  lemon-juice,  strain  it,  pour  it 
into  an  ice-form  and  freeze  it. 

731.  Cream  Ice. — G. 

Boil  a pint  of  cream,  beat  up  the  yolks  of  6 eggs,  add 
to  them  6 oz.  of  lemon  or  Seville  orange-peel,  and  sugar 
to  your  taste ; over  this  pour  the  boiling  cream,  beating 
it  all  the  time  that  it  may  not  curdle ; when  nearly  cold 
strain  it,  pour  it  into  an  ice-form,  and  still  keep  turning 
it  till  frdzen  through. 

732.  Straicberry  Ice. — D. 

Pour  a pint  of  the  pressed  juice  of  strawberries,  with 
sugar  to  your  taste,  into  an  ice-form ; set  it  in  the  ice- 
pail  and  keep  stirring  it  with  a silver  spoon,  always  one 
way,  till  it  is  entirely  frozen  through.  Let  it  remain  in 
the  ice-pail  till  wanted.  Raspberries,  currants  and  mul- 
berries may  be  prepared  in  the  same  way. 

733.  Manner  of  Preserving  Fruits  whole  in  Brandy,  or 

to  Candy  Fruit,  such  as  Peaches,  Apricots,  Plums, 

Green-gages,  etc. 

The  fruits  to  be  thus  prepared  must  be  gathered  be- 
fore they  are  quite  ripe,  otherwise  they  will  not  be  firm 
enough  for  the  purpose.  Prick  the  fruit  with  a large 
needle  to  prevent  its  shrivelling,  put  it  into  a copper 
pan  not  tinned,  with  as  much  water  as  will  stand  the 
width  of  4 fingers  over  it,  set  it  on  the  fire,  and  the 
moment  any  of  the  fruit  rises  to  the  surface  of  the  water. 
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draw  the  pan  from  the  fire  and  let  it  stand  to  cool  in 
the  same  water : when  cold  resume  the  operation  till  all 
the.  fruit  has  risen,  then  take  out  the  fruit  with  a skim- 
mer, and  let  it  drain  on  a tammis.  Boil  sugar  to  petit 
lisse  (No.  699)  and  pour  it  over  the  fruit,  which  place 
in  a deep  pan  ; let  it  get  completely  cold  and  then  drain 
it.  Boil  up  the  syrup  again  till  it  comes  to  the  point  of 
grand  lisse  (No.  699)  ; pour  it  over  the  fruit  in  the  pan. 
Boil  up  the  syrup  a third  time  to  grand  lisse  and  pour 
it  over  the  fruit ; let  it  then  remain  three  days  in  the 
syrup.  They  may  then  be  put  into  bottles  or  jars. 
Fruit  Avill  keep  long  done  in  this  manner.  If  it  is  a very 
dry,  hot  season,  the  fruit  will  have  less  acidity, -and  will 
require  less  time  and  sugar  than  when  the  weather  is 
damp  and  cool. 

If  you  dry  the  fruits  thus  preserved  in  a warm  place 
upon  a hurdle  or  sieve,  they  will  be  candied. 

734?.  Peaches,  Plums  and  Apricots  in  Brandy, — F, 

They  are  all  to  be  prepared  as  directed  above,  letting 
them  lie  in  brandy  a fbw  days  before  they  are  preserved. 

735.  Cherry  Brandy  (new  method). — F. 

Take  a quantity  of  cherries,  say  8 lbs. ; they  must 
be  very  ripe ; cut  ofiP  the  stalks,  bruise  the  fruit  with 
your  hands,  pound  the  kernels,  and  put  the  whole  into 
a preserving-pan  with  2 lb.  of  sugar;  let  them  boil 
gently  till  reduced  by  a third,  or  till  the  juice  has  acquired 
the  consistency  of  a syrup,  which  you  may  know  by  let- 
ting a little  cool  on  a plate ; then  pour  the  whole  into  a 
china  or  glazed  earthen  jar,  with  4<  quarts  of  brandy  of 
22  degrees,  4*  oz.  of  ratafia  of  pinks,  or  a dozen  pounded 
cloves,  and  4?  pennyweights  of  cinnamon,  also  pounded ; a 
little  vanilla  and  mace  may  be  added  if  you  wish  it : 
some  raspberries  also  greatly  improve  the  flavour : close 
the  jar  perfectly,  and  let  it  so  remain  till  the  morella 
cherries  are  ripe,  which  generally  are  so  within  a fort- 
night or  three  weeks  after  the  early  cherry,  which  was 
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used  for  the  juice,  and  which  by  that  time  will  be  well 
impregnated  with  the  different  ingredients.  When  the 
morellas  are  ripe  pour  the  infusion  through  a cloth, 
squeeze  the  pulp  well,  strain  it  a second  time  through  a 
jellv  bag  or  filtering  paper,  and  you  will  have  a fine 
transparent  liqueur,  impregnated  with  the  taste  of  the 
cherry,  the  kernels,  and  different  spice.  Of  itself  it  is 
an  excellent  ratafia,  and  it  is  into  this  ratafia  you  are 
now  to  put  the  morella  cherries,  after  having  cut  off  the 
stalks  and  pricked  them  with  a needle.  They  must  re- 
main three  weeks  or  a month  well- corked  before  they 
are  again  opened. 

This  way  of  preserving  cherries  is  infinitely  superior 
to  the  usual  method ; for  instead  of  exchanging  the 
juice  of  the  cherry  for  the  brandy,  which  hardens  and 
shrivels  them,  by  this  process  they  imbibe  the  liqueur 
of  an  aromatic  ratafia,  in  which  they  swim,  preserving 
their  size  and  colour,  and  acquiring  a most  delicious 
flavour. 

736.  Peaches  in  Brandy. — G. 

To  a pound  of  peaches  (which  wipe  without  injuring 
the  skin)  take  \ lb.  of  clarified  sugar  boiled  to  a syrup  ; 
put  in  the  peaches  and  let  them  boil  up  four  or  five 
times ; when  the  fruit  is  cold  put  it  into  glasses ; stir  a 
quart  of  brandy  into  the  syrup  without  boiling  ; pour  it 
over  the  peaches;  cover  them  with  a bladder  and  dou- 
ble paper,  and  keep  them  in  a cool,  dry  place. 

737.  Apricots  in  Brandy. — G. 

Take  1 lb.  of  large,  half-ripe  apricots,  wipe  them  care- 
fully so  as  not  to  injure  the  skin ; let  them  lie  in  hot 
water  till  they  feel  tender,  then  put  them  into  cold  water 
to  cool,  and  drain  them  well.  Have  ready  a pound  of 
clarified  sugar  boiled  to  a syrup,  in  which  let  them  boil 
up  four  times,  and  remain  for  three  hours ; then  take 
them  out,  boil  up  the  sugar  alone,  put  in  the  fruit  again, 
and  let  it  so  remain  for  some  time.  The  third  time, 
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give  it  four  boilings  up,  then  let  it  remain  till  quite  cold ; 
put  the  fruit  into  glasses ; put  an  equal  quantity  of 
brandy  to  the  syrup ; mix  it  well  together  and  pour  it 
over  the  fruit,  so  as  to  fill  the  glasses ; tie  it  down  with 
a bladder  and  double  paper,  and  keep  it  in  a dry,  cool 
place. 

738.  Oranges  in  Brandy. — G. 

Peel  fine  large  oranges ; free  them  carefully  from  all 
the  white  skin ; throw  them  into  cold  water  as  you  do 
them ; then  boil  them  till  they  are  quite  tender,  which 
may  be  known  by  trying  them  with  a needle.  When 
tender  boil  them  up  four  times  in  clarified  sugar,  in 
which  let  them  remain  for  twelve  hours ; boil  them  up 
again,  and  again  let  them  stand  twelve  hours  in  the 
sugar.  The  third  day  boil  them  a quarter  of  an  hour 
in  the  syrup,  and  let  them  remain  till  quite  cold ; then 
take  out  the  fruit,  put  it  into  glasses,  mix  the  syrup 
with  an  equal  quantity  of  brandy,  and  pour  it  over  the 
oranges,  so  that  they  are  entirely  covered.  Paper,  and 
tie  a bladder  over  them,  and  keep  them  in  a dry,  cool 
place. 

739.  Preserved  Raspberries. — F. 

Take  4?  lb.  of  raspberries  picked  from  the  stalks,  and 
set  aside  the  finest,  which  ought  to  be  at  least  the  half ; 
bruise  the  rest  with  1 lb.  of  white  currants  and  strain 
them  through  a cloth,  wringing  it  to  extract  all  the 
juice,  which  put  into  a preserving-pan,  allowing  ^ lb.  of 
sugar  to  a pound  of  juice,  including  the  weight  of  the 
raspberries  left  whole.  Let  it  boil,  keep  skimming  it, 
and  at  the  end  of  twenty  minutes  put  in  the  rest  of  the 
raspberries  and  let  it  all  boil  another  ten  minutes.  If 
the  syrup  jellies  by  putting  a little  in  a plate  to  cool,  it 
is  boiled  enough : take  it  off  and  pot  it. 

74-0.  Preserved  Peaches. — F. 

Take  peaches  not  quite  ripe,  peel  and  put  them  into 
an  earthen  vessel ; pour  boiling  water  over  them,  and 
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let  them  so  remain  for  four  hours.  Make  a syrup  of 
clarified  sugar,  allowing  the  same  weight  of  sugar  as 
you  have  of  fruit ; put  in  the  peaches  and  let  them  boil : 
take  them  out  and  put  them  one  by  one  into  pots  or 
glasses : boil  the  juice  till  it  thickens  ; pour  it  over  the 
fruit : add  half  a glass  of  rum,  brandy,  or  cherry  brandy. 
Cover  the  pots  with  paper  dipped  in  brandy.  Apricots 
may  be  done  in  the  same  way. 

74?  1.  To  dry  Apricots. — D. 

Choose  fine  large  apricots  before  they  are  quite  ripe ; 
cut  them  in  half,  take  out  the  stones,  peel  them,  and 
throw  them  into  cold  water.  To  a pound  of  apricots 
take  a pound  of  sugar,  boil  it  till  it  comes  to  crack,  then 
take  it  off  the  fire;  wipe  the  apricots  very  dry,  and 
when  the  sugar  is  only  lukewarm  put  them  in  and  let 
them  remain  till  it  is  quite  cold;  then  set  the  sugar 
with  the  fruit  on  the  fire,  and  let  it  boil  till  it  again 
comes  to  that  point;  then  take  it  off,  pour  it  into  a 
stone  pan,  and  let  it  remain  till  the  next  day  in  a warm 
room ; then,  with  a couple  of  spoons,  lift  the  fruit  care- 
fully out  of  the  syrup,  and  put  it  on  a stone  slab  in  a 
warm  room  to  dry.  The  kernels  may  in  the  meantime 
be  peeled  and  stuck  into  the  apricots. 

74'2.  Preserved  Cherries. — F. 

Take  12  lb.  of  ripe  cherries,  stalk  and  stone  them 
(this  is  easily  done  without  disfiguring  the  fruit,  by 
pressing  a quill  on  the  cherry,  when  the  stone  will  pass 
out  by  the  stalk),  2 lb.  of  the  juice  of  currants,  and  1 
lb.  of  raspberry  juice ; put  the  whole  into  a preserving- 
pan  over  a brisk  fire ; let  it  boil  half  an  hour,  skimming 
it  all  the  time ; then  add  | lb.  of  sugar  to  each  pound 
of  fruit;  let  it  boil  another  half-hour;  take  it  off  the 
fire  and  pour  it  instantly  into  pots. 

74'3.  Plums  preserved  whole  in  Plum  Jelly. — F. 

Put  into  a preserving-pan  ripe  green-gages  or  Orleans 
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plums  stoned,  with  as  much  water  as  will  cover  them ; 
boil  them  till  they  are  quite  mashed  ; pour  them  into  a 
tammis,  placing  a bowl  beneath  to  catch  the  juice ; put 
this  juice  again  on  the  fire  with  an  equal  weight  of 
sugar ; skim  it  and  let  it  boil  to  crack,  then  take  it  off 
the  fire.  Have  green-gages  or  plums  preserved  as  in 
No.  733 ; put  them  into  jars  or  glasses,  and  pour  the 
above  jelly  over  them. 

744.  Raisine  de  Bourgogne. — F. 

Press  the  juice  from  very  ripe  grapes,  which  put  into 
a preserving-pan,  and  let  it  boil  till  it  is  reduced  to  the 
half ; skim  and  stir  it  all  the  time  that  it  do  not  stick  to 
the  pan.  Peel,  quarter  and  core  some  ripe  pears,  put 
them  into  the  juice,  and  let  them  boil  till  it  is  again  re- 
duced by  a third,  when  the  pears  will  be  done.  You 
must  keep  stirring  them  all  the  time.  Put  them  into 
pots,  and  let  them  stand  one  night  in  the  oven. 

745.  To  Preserve  Cherries  whole  with  Vanilla. — G. 

Pour  a couple  of  glasses  of  water  over  2 lb.  of  sugar, 
and  let  it  boil ; clarify  it  with  the  whites  of  2 eggs : 
when  the  syrup  is  well  skimmed  put  in  4 lb.  of  fine 
cherries  (the  stalks  and  stones  previously  to  be  taken  out 
without  injuring  the  cherry)  and  a stick  of  vanilla.  Let 
the  whole  infuse  without  boiling  for  two  hours  over  a 
gentle  fire.  This  preserve  will  keep  good  a long  time. 

746.  Cherries  in  Vinegar. — G. 

Put  into  a wide-mouthed  bottle  or  jar  a layer  of  cher- 
ries, and  on  them  a layer  of  sugar  and  spice,  then  cher- 
ries again,  and  so  on  till  the  bottle  is  filled ; over  this 
pour  vinegar  which  has  been  boiled  with  the  peel  of  a 
lemon  and  become  cold ; close  the  bottle  hermetically, 
and  keep  it  in  a cool,  dry  place. 

747.  Melons  in  Vinegar. — G. 

The  melons  must  not  be  very  ripe.  Peel  and  cut 
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them  into  pieces  not  very  large  and  weigh  them.  To  2 
lb.  of  melons  allow  lb.  of  sugar  and  1 quart  of  vine- 
gar ; put  the  melons  into  a deep  dish,  boil  the  sugar 
and  vinegar  with  a piece  of  cinnamon  and  a few  cloves, 
keep  skimming  all  the  time ; then  pour  it  boiling  over 
the  fruit.  After  having  let  it  stand  for  two  or  three 
days,  boil  it  up  with  the  melons  in  it,  and  again  let  it 
stand  a few  days ; then  boil  it  altogether  the  third  time, 
till  the  vinegar  and  sugar  thicken.  Pour  it  into  glasses 
and  tie  it  down. 

74'8.  Plums  in  Vinegar. — G. 

Put  a quart  of  vinegar  and  a pound  of  sugar  into  a 
saucepan  on  the  fire ; as  soon  as  it  boils  put  in  ripe 
plums,  which  must  be  stuck  with  doves  and  cinnamon  ; 
put  on  the  lid  of  the  saucepan,  and  let  them  so  remain 
till  quite  cold ; then  put  them  into  jars  or  glasses  and 
tie  them  down.  They  will  be  excellent. 

749.  Currant  Jelly. — F. 

In  preserving  currants  take  1 third  of  white  and  2 of 
red ; put  them  into  a copper  pan ; break  them  with  a 
silver  spoon,  and  let  them  boil  till  the  juice  will  run 
freely ; strain  them  through  a wet  cloth.  Weigh  the 
juice;  to  each  pound  of  juice  put  f lb.  of  sugar;  set 
it  again  on  a brisk  fire,  and  let  it  boil  ten  minutes, 
skimming  it  all  the  time  ; then  add  1 lb.  of  raspberries 
to  each  4 lb.  of  currant  juice  ; let  it  boil  ten  minutes 
more,  take  it  off,  let  it  run  through  a sieve  or  tammis, 
and  pot  it. 

750.  Barberry  Jelly. — F. 

Towards  the  end  of  October  pick  your  barberries, 
strip  them  from  their  stalks,  and  put  them  into  as  much 
water  as  they  will  swim  in.  After  boiling  them  a 
quarter  of  an  hour,  press  them  with  a wooden  spoon  to 
break  them ; then  rub  them  through  a sieve.  Weigh 
the  juice,  and  add  a little  more  than  its  weight  of  sugar 
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broken  into  pieces;  set  it  on  the  fire,  and  when  the  whole 
rises  in  froth  in  boiling  it  is  done  enough  : take  it  off 
and  skim  it  lightly  ; pour  it  into  pots.  This  jelly  is  more 
agreeable,  more  refreshing,  and  more  esteemed  than 
currant.  The  barberry  gives  much  juice:  two  bushes 
bearing  well  will  yield  8 lb.  of  preserve. 

751.  Apple  Jelly. — F. 

Take  4-5  fine  ripe  rennets,  peel  and  quarter  them,  take 
out  the  cores,  and  throw  them  into  cold  water  as  you 
cut  them,  that  they  may  not  turn  black  : take  them  out 
and  put  them  into  a saucepan  with  fresh  water  enough 
to  cover  them ; add  the  juice  of  3 lemons,  taking  out 
the  pips.  Boil  them,  and  when  they  are  broken  to  a 
mash,  take  them  off  the  fire:  spread  a large  tammis 
over  a pan,  put  the  apples  into  it ; let  all  the  juice  run 
through,  but  do  not  press  it.  Weigh  it,  and  put  into  a 
preserving-pan  the  same  weight  of  fine  sugar,  broken 
into  pieces,  as  you  have  of  juice,  with  a pint  of  water; 
let  it  boil  till  it  comes  to  crack  ; when  it  comes  to  that 
point,  take  it  off  the  fire,  stir  in  the  apple-juice,  set  it 
again  on  the  fire,  and  let  it  boil  up  four  or  five  times, 
skimming  it  carefully  all  the  time.  Cut  some  candied 
lemon- peel  into  very  thin  strips  and  put  in.  When  the 
jelly  remains  on  the  skimmer  and  falls  off  in  a broad 
sheet  it  is  done. 
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752.  Apple  Marmalade. — G. 

Peel,  core,  and  cut  12  apples  into  quarters,  throw 
them  into  cold  water  as  you  do  them  ; put  into  a brass 
skillet  1 lb.  of  sugar,  -}  pint  of  wune,  and  a little  w^ater ; 
when  it  boils  put  in  the  apples  and  let  them  stew  gently 
till  they  burst,  then  press  them  through  a sieve  ; put  the 
juice  again  on  the  fire,  stir  it  the  whole  time  till  it  be- 
comes so  thick  that  it  rolls  from  the  pan  ; then  fill  your 
glasses  with  it,  strew  sifted  sugar  over  the  top : tie  a 
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bladder  over,  and  set  the  glasses  in  a dry,  cool  place. 
The  proportion  of  sugar  and  fruit  should  be  the  same, 
and  wine  according  to  the  quantity  of  fruit  to  be  pre- 
served ; or  ^ pint  of  wine  to  1 lb.  of  sugar.  Apricots, 
peaches  and  plums  to  be  dressed  in  the  same  way. 

753.  Orange  Marmalade. — G. 

Peel  6 Seville  oranges,  strip  off  the  white  skin  very 
carefully,  quarter  them.  Cut  the  peel  as  thin  as  possible 
into  long  strips,  boil  it  that  it  may  lose  all  its  bitterness, 
then  let  it  drain.  Boil  1 lb.  of  sugar  and  \ pint  of  water 
in  a brass  pan  till  it  forms  large  bubbles,  then  put  in  the 
oranges,  stir  them  about  with  a silver  spoon  till  they  get 
a fine  gloss ; then  lay  them  in  a dish  neatly,  throw  the 
peel  into  the  syrup,  let  it  boil  till  quite  thick  ; ornament 
the  oranges  with  the  peel,  and  pour  the  syrup  over  the 
whole.  Lemons  may  be  done  in  the  same  way. 

754*.  Cherry  Marmalade. — G. 

Take  ripe  cherries,  stone  them ; set  them,  together 
with  the  kernels,  on  the  fire  till  they  are  quite  mashed  ; 
then  press  them  through  a tammis ; put  them  on  to  boil 
again  with  1 lb.  of  sugar  to  each  lb.  of  fruit,  and  a little 
wine : when  boiled  till  thick,  or  in  about  half  an  hour, 
pour  the  marmalade  into  glasses. 

755.  'Grape  Marmalade. — G. 

To  4 lb.  of  black  grapes  picked  from  the  stalks  add 
1 lb.  of  pounded  sugar  : put  a layer  of  grapes  in  a pre- 
serving-pan, then  one  of  sugar,  then  another  of  grapes, 
and  so  on : set  this  on  the  fire,  and  let  it  boil  till  it 
thickens : during  the  boiling  skim  off  the  pips  as  they 
rise  to  the  surface : when  it  is  so  thick  that  it  jellies, 
take  it  off,  set  it  to  cool,  and  then  fill  your  glasses.  Cin- 
namon and  lemon-peel  may  be  added.  To  be  eaten 
with  game,  or  used  in  pastry. 
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756.  ON  JUICES  AND  SYRUPS. 

The  juice  of  fruit  is  much  more  used  abroad  than 
with  us ; it  serves  as  excellent  sauce  for  puddings,  or 
makes  a most  refreshing  drink  in  summer,  or  in  cases  of 
fevers,  by  mixing  a spoonful  or  two  in  a tumbler  of 
water;  and  no  good  housekeeper  on  the  continent  is 
ever  without  a large  supply. 

757.  Apple  Juice. — G. 

Peel  and  grate  24>  bostocks  or  any  other  juicy  apple  ; 
press,  and  let  them  stand  till  the  morning,  then  strain 
them  through  a tammis.  To  a pint  of  juice  put  ^Ib.  of 
sugar,  boil  it  till  it  thickens,  squeeze  the  juice  of  a lemon 
into  it,  and  boil  it  up  again,  then  bottle  it. 

758.  Raspberry  Juice. — G. 

Prepared  the  same  as  apple-juice,  allowing  1 lb.  of 
sugar  to  a quart  of  juice,  and  the  juice  of  3 lemons; 
skim  and  boil  it  half  an  hour,  put  it  into  glasses  when 
cool,  and  the  following  day  pour  a little  oil  of  almonds 
over  it. 

759.  Cherry  Juice. — G. 

Pluck  ripe  cherries  from  their  stalks,  put  them  into  a 
preserving-pan,  stir  them,  and  let  them  boil  till  they  are 
quite  mashed  ; then  strain  them  through  a tammis ; to 
each  pint  of  juice  take  ^ lb.  of  sugar ; when  mixed,  put 
it  into  a clean  pan,  stir  it,  and  let  it  boil  till  it  thickens ; 
then  put  it  into  glasses.  Currants  are  done  in  the  same 
way. 

760.  Lemon  Juice. — G. 

Press  the  juice  from  as  many  lemons  as  will  give  \ 
pint.  First  rub  off  the  zest  or  yellow  of  the  peel  upon 
^ lb.  of  sugar  in  lumps  ; add  this,  together  with  f lb.  of 
lump  sugar,  to  the  lemon-juice  ; give  it  a boil  up,  pour 
it  through  a tammis,  let  it  cool,  and  when  cold  pour  it 
into  a dry  glass  bottle.  A spoonful  mixed  in  a tumbler 
of  water  cives  a most  refreshing  drink. 
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761.  Almond  Juice. — G. 

Blanch  and  pound  together  \ lb.  of  sweet  and  8 bitter 
almonds;  pour  a pint  of  water  over  them  to  make  a 
thick  milk  of  almonds;  add  a little  more  water;  beat 
and  press  it  well  out.  Take  1 lb.  of  pounded  sugar, 
pour  the  almond  milk  upon  it,  and  give  it  a boil  up ; 
strain  it  through  a tammis,  and  let  it  get  cold ; flavour 
it  with  orange-flower-water,  and  pour  it  into  glasses ; 
tie  paper  over  it,  and  prick  holes  in  the  paper. 

762.  Seville  Orange  Juice. — G. 

Take  1 lb.  of  sugar,  clarify  it  (No.  700),  let  it  boil 
till  it  thickens;  pour  the  juice  of  12  Seville  oranges 
into  it : put  the  peel  grated  into  a little  linen  bag  and 
boil  it  until  it  has  lost  its  bitterness  ; then  stir  the  peel 
into  the  sugar  and  juice  ; let  it  boil  up  three  times  and 
become  nearly  cold  before  filling  your  glasses ; or  bottle 
it. 

763.  Rose  Juice. — G. 

To  a pint  of  honey  take  2 oz.  of  red  and  2 oz.  of 
white  roses,  2 oz.  of  the  flowers  of  sage,  and  2 oz.  of  the 
flowers  of  blackthorn ; pound  them  well ; and  when  the 
honey  is  clarified,  put  them  in  ; boil  it  until  it  becomes 
a thick  syrup,  pour  it  through  a tammis,  and  put  it  into 
glasses.  The  thick  sediment  that  remains  may  be  also 
used,  adding  a spoonful  or  two  of  honey  to  it.  Juices 
may  be  pressed  in  like  manner  from  violets,  pinks  and 
cornflowers. 

764-.  Quince  Juice. — G. 

Peel  and  grate  ripe  quinces ; squeeze  the  juice  through 
a cloth  ; have  ready  some  sugar  boiled  to  a syrup,  put 
in  the  juice,  and  let  it  boil  till  it  jellies,  which  may  be 
known  by  putting  a spoonful  to  cool  on  a plate.  The 
proportion  of  sugar  to  be  used  is  ^ lb.  to  a pint  of  juice. 
Apples,  pears,  melons  and  other  fruits  may  be  used  in 
like  manner. 
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765.  Syrup  of  Mulberries. — F. 

Pick  the  mulberries  before  they  are  quite  ripe,  that 
the  juice  may  have  a little  acidity;  reduce  to  powder  an 
equal  weight  of  sugar,  which  put  to  the  fruit  in  a pre- 
serving-pan ; do  not  mash  the  fruit,  or  it  will  make  the 
juice  thick  : put  the  pan  over  a very  moderate  fire  ; the 
heat  will  soon  burst  the  fruit,  and  the  juice  by  this  means 
be  quite  clear ; when  the  sugar  is  quite  dissolved,  it  will 
require  a few  boilings  to  make  the  syrup.  Strain  it 
through  a horse-hair  sieve  without  pressing  the  fruit. 
The  mulberries  will  remain  in  the  sieve,  and  the  syrup 
will  not  require  clarifying. 

766.  Syrup  of  Barberries. — F. 

Boil  a quart  of  water,  throw  into  it  a pound  of  very 
ripe  barberries  picked  from  the  stalks : after  boiling  up 
a few  times  let  them  infuse  till  the  next  day ; then  boil 
2^  lb.  of  sugar  to  pearling : set  the  barberries  again  on 
the  fire,  and  after  boiling  them  up  three  or  four  times, 
strain  them,  add  the  juice  to  the  sugar  and  put  the  whole 
on  the  fire ; keep  it  carefully  skimmed  the  whole  time 
of  boiling,  which  must  be  about  twenty  minutes.  When 
done  bottle  it.  This  syrup  seldom  ferments. 

767.  Syrup  of  Raspberry  Vinegar. — F. 

Fill  a wide-mouthed  bottle  or  stone  jar  with  very  ripe 
raspberries,  as  many  as  will  go  in  without  pressing ; pour 
over  as  much  good  vinegar  as  will  entirely  cover  them  ; 
after  letting  them  infuse  for  eight  days,  pour  the  whole 
on  a tammis  or  linen,  press  the  fruit  a little,  that  you 
may  extract  all  the  juice ; when  the  vinegar  is  perfectly 
clear  and  impregnated  with  the  fragrance  of  the  fruit, 
weigh  it,  and  for  1 lb.  of  liquor  take  If  lb.  of  good  lump 
sugar,  which  break  into  large  pieces ; put  it  into  an 
earthen  jar  and  pour  the  vinegar  over  it;  cork  it  well, 
and  put  it  into  the  bain-marie  over  a very  moderate  fire : 
as  soon  as  the  sugar  is  dissolved  set  it  aside,  and  when 
the  syrup  is  almost  cold  bottle  it. 
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768.  Syrup  of  Apples. — G. 

Peel  a dozen  fine  rennets,  cut  them  into  slices  as  thin 
as  possible,  put  them  into  a jar  with  lb.  of  sugar  and 

6 spoonfuls' of  water;  put  the  lid  on,  and  place  it  in  a 
bain-marie  for  two  hours,  keeping  the  water  always  boil- 
ing ; be  careful  from  time  to  time  to  move  the  jar,  but 
do  not  take  it  out  of  the  water,  because  by  coming  into 
the  cold  air  it  might  crack.  When  it  has  boiled  two 
hours  let  the  fire  go  out,  and  leave  the  jar  in  the  bain- 
marie  till  nearly  cold.  When  the  juice  is  almost  cold, 
flavour  it  with  lemon-juice,  adding  a spoonful  of  essence 
of  lemon,  a spoonful  of  essence  of  cinnamon,  orange- 
flower-water,  or  anything  you  like  to  flavour  it  with.  If 
it  is  not  quite  clear,  let  it  stand  for  two  or  three  hours 
more,  then  pour  it  gently  into  bottles,  taking  great  care 
not  to  disturb  the  sediment  at  the  bottom. 
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769.  Ratafia  of  Raspberries. — F. 

Dissolve  2 lb.  of  sugar  in  I^  lb.  of  raspberry-juice 
and  \ lb.  of  cherry-juice,  to  which  add  4 quarts  of 
brandy.  Let  it  stand,  and  when  the  liquor  is  quite  clear 
bottle  it. 

770.  Anisette. — F. 

Bruise  2 oz.  of  green  aniseed,  1 oz.  of  coriander  seed, 
2 dwts.  of  cinnamon,  of  a drachm  of  mace ; put  these 
ingredients  into  a jar  with  2 quarts  of  brandy;  add  12 
oz.  of  sugar,  partially  dissolved  in  a very  little  water : 
let  the  whole  infuse  for  a month,  then  filter  it  through 
paper  and  bottle  it. 

771.  Ratafia  of  Orange  Flowers. — F. 

To  each  quart  of  brandy  use  3 oz.  of  picked  orange- 
flowers,  and  I lb.  of  fine  pounded  sugar ; put  into  a jar 
alternately  a layer  of  sugar  and  a layer  of  flowers ; let 
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the  last  be  sugar,  covering  the  flowers  well  and  thicker 
than  the  others ; cover  the  jar  close ; let  it  stand  to  in- 
fuse for  twelve  hours,  but  not  longer,  in  the  cellar ; at 
the  end  of  this  time  pour  the  brandy  over  and  filter  it ; 
then  bottle  it. 

772.  Ratafia  of  Quinces, — F. 

Grate  ripe  quinces  till  you  come  to  the  core,  but  be 
careful  there  are  no  pips  ; let  the  mass  remain  for  three 
days  in  an  earthen  pan  ; squeeze  it  to  extract  all  the 
juice  ; measure  it  and  add  to  it  an  equal  quantity  of 
brandy ; allow  6 oz.  of  sugar  to  each  quart  of  the  mix- 
ture, with  some  cinnamon  and  cloves  to  your  taste ; let 
it  infuse  for  two  months,  then  filter  it,  and  pour  it  into 
bottles.  This  liqueur  when  old  is  excellent. 

773.  Ratafia  of  Cherries, — D, 

Pound  2 lb.  of  black  cherries,  so  that  all  the  kernels 
are  broken  ; add  oz.  of  bitter  almonds  or  peach-ker- 
nels, \ oz.  of  cinnamon,  ^ oz.  of  pounded  cloves  and  1 lb. 
of  white  sugar  to  the  cherries ; also  | pint  of  brandy  and 
a quart  of  old  white  wine.  Let  these  remain  a few  days 
to  infuse,  stirring  frequently  ; then  filter  the  liqueur  and 
bottle  it. 

^ 774.  Curagoa, — F, 

Infuse  I oz.  of  the  zest  or  peel  of  bitter  oranges  cut 
as  thin  as  possible,  1^  lb.  of  sugar  and  a little  pinch  of 
Brazil  wood  in  2 quarts  of  good  brandy  : at  the  end  of 
two  days  filter  it  and  put  it  into  bottles. 

775.  Ratafia  of  Roses, — F, 

Take  ^ lb.  of  roses  picked  from  all  the  green,  pour  a 
pint  of  warm  water  over  them,  let  them  stand  two  days ; 
strain  them  through  linen,  squeeze  them  to  extract  all 
the  liquor ; take  as  much  brandy  as  you  have  decoction 
of  roses,  add  1 lb.  of  sugar  to  each  quart ; flavour  it  with 
a little  coriander  and  cinnamon  ; let  it  thus  remain  fif- 
teen days,  then  filter  and  bottle  it. 
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776.  Noyau, — F. 

Put  into  a large  jar  6 oz.  of  apricot-kernels  cut  into 
small  pieces,  with  3 quarts  of  brandy ; let  them  infuse 
for  three  weeks,  shaking  or  stirring  them  from  time  to 
time.  Take  out  the  kernels  ; dissolve  lb.  of  sugar  in 
a pint  of  water ; mix  all  together,  filter  and  bottle  it. 

777.  Marasquin  Rose, — F. 

In  a quart  of  spirits  of  wine  infuse  for  a month  30 
black  cherry-stones,  after  taking  away  the  pulp,  but 
without  washing  them  ; filter  this  liquor  through  paper. 
Clarify  2|  lb.  of  fine  sugar,  pour  it  on  the  liquor,  add  to 
it  a quart  of  water  and  a pint  of  rum ; shake  it  all  well, 
and  when  quite  clear  put  it  into  bottles.  This  is  a most 
delicious  liqueur. 
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778.  Black  Currant  Liqueur, — Z>. 

To  each  pound  of  picked  currants  take  a pint  of  rum 
and  a small  piece  of  cinnamon  ; put  it  all  into  a jar,  cover 
it  close,  and  let  it  stand  four  or  five  weeks  in  a dry  place, 
where  there  is  much  sun ; then  take  out  the  currants, 
strain  and  press  them  through  a cloth  till  quite  dry  ; add 
the  pressed  juice  to  the  rest,  and  sugar  to  your  taste,  or 
not  quite  \ lb.  to  each  pound  of  fruit.  Pass  it  through 
a jelly-bag,  then  bottle  it.  It  may  also  be  made  by  put- 
ting the  fruit,  rum,  cinnamon  and  sugar  into  a keg ; 
put  the  bung  in,  shake  it  every  day  for  a fortnight,  then 
let  it  remain  fourteen  days  quite  still,  and  it  will  be  ready 
to  bottle. 

779.  Red  Currant  Liqueur, — L), 

To  \ pint  of  rum  add  1 lb.  of  pounded  white  sugar; 
set  it  on  the  fire,  when  it  boils  take  it  off ; and  when 
quite  cold  stir  in  \ pint  of  currant-juice,  together  with 
the  juice  and  grated  peel  of  a small  lemon  ; cover  it  close 
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and  let  it  stand  till  the  next  day,  then  strain  it  through 
a tammis.  Bottle  and  cork  it  well. 

780.  fVzne  Candel. — D. 

Beat  well  with  a whisk  the  yolks  of  8 eggs  and  1 
white ; stir  into  it  a bottle  of  white  wine,  a pint  of  water, 
the  peel  of  a lemon  and  \ lb.  of  lump  sugar ; set  it  on 
the  fire,  keep  whisking  it  the  whole  time  ; as  soon  as  it 
boils  remove  it.  It  may  be  poured  into  a bowl  or  small 
glasses.  To  be  eaten  with  sweet  biscuits. 

781.  Pine-apple  Cardinal. — G. 

Cut  into  thin  slices  a fine  ripe  pine-apple,  put  it  into 
a deep  dish  or  bowl,  and  cover  it  with  2 lb.  of  sifted 
sugar : cover  the  bowl,  and  let  the  fruit  remain  two  or 
three  hours  to  draw ; then  pour  over  it  3 bottles  of  wine, 
and  let  it  remain  some  time  longer  before  serving.  If 
you  wish  the  cardinal  to  be  superlatively  excellent,  take 
1 bottle  of  French  wine,  1 of  Rhenish,  and  1 of  Cham- 
pagne. 

782.  Orange  Cardinal. — G. 

To  be  made  much  the  same  as  the  above.  Peel  and 
slice  4?  large  oranges  very  thin,  add  to  them  2 lb.  of 
pounded  sugar  and  3 bottles  of  wine. 

783.  Cardinal  of  Seville  Oranges. — G. 

A few  days  before  it  is  wanted  peel  3 bitter  oranges, 
slice  them  very  thin,  and  pour  a bottle  6f  wine  over 
them ; then  strain  it  through  a tammis,  and  add  to  the 
juice  2 bottles  of  wine  as  above,  and  2 or  3 lb.  of  sugar ; 
keep  stirring  it  the  whole  time,  till  the  sugar  is  com- 
pletely melted,  then  serve. 

784.  Bishop. — G. 

Cut  4 Seville  oranges  in  quarters,  strip  the  peel  thin 
off  and  toast  it;  throw  it  then  into  a jug,  or  earthen 
vessel,  with  4 bottles  of  white  wine  ; let  it  stand  all  night 
on  warm  ashes  to  infuse,  the  jug  or  vessel  being  well 


234< 


BEVERAGES. 


closed ; the  next  day  strain  it  through  a cloth,  and  add 
to  it  2 lb.  of  lump  sugar. 

785.  Orange  Negus  {Kalie  Schale). — G. 

Take  4 oranges  ; peel  3,  taking  all  the  white  carefully 
off ; cut  them  into  thin  slices,  put  them  into  a china 
bowl,  and  pour  a glass  of  brandy  over  them.  Rub  off 
the  zest  of  the  fourth  orange  upon  sugar,  also  the  zest 
of  a lemon,  which  add  to  the  oranges,  and  squeeze  the 
juice  of  both  lemon  and  orange  into  it.  Boil  a pint  of 
red  wine  and  a pint  of  water,  with  sugar  and  cinnamon 
to  your  taste ; let  it  stand  till  cold,  then  pour  it  over 
the  oranges.  A biscuit  to  be  served  with  iL  This  is  a 
most  excellent  beverage. 

786.  Sangarie. — D. 

Mix  3 bottles  of  red  wine  with  1^  pint  of  water,  a 
whole  nutmeg  grated,  a little  cinnamon,  and  sugar  to 
your  taste ; set  the  mixture  on  the  fire,  and  give  it  a 
good  boil  up ; then  take  it  off,  let  it  remain  covered  till 
cold ; strain  and  bottle  it. 

787.  Dreifuss. — G. 

Set  on  a brisk  fire  a bottle  of  Rhenish  wine,  \ oz.  of 
cinnamon,  a stick  of  vanilla  and  \ lb.  of  sugar ; beat  up 
the  yolks  of  8 eggs  in  a cupful  of  cold  wine,  and  when 
the  wine  boUs  pour  in  the  eggs  ; let  it  all  boil  for  some 
minutes,  keeping  it  stirred  the  whole  time.  Strain  and 
serve  it  very  hot  in  chocolate-cups. 

788.  Lemon  Froth. — G. 

Put  into  a two -quart  bowl  3 cups  of  water,  the  yolks 
of  8 eggs,  the  zest  of  6 lemons  rubbed  off  on  sugar,  ^ lb. 
of  sugar  and  the  juice  of  the  6 lemons ; pour  it  all  through 
a tammis,  then  set  it  on  the  fire,  and  whisk  it  until  the 
saucepan  is  full  of  froth  ; then  pour  it  into  a bowl  to  be 
served  cold  with  a biscuit. 
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789.  Wine  Froth  (^Dessert). — G. 

Put  the  yolks  of  12  eggs  and  a pint  of  wine  into  a deep 
saucepan  on  the  fire,  add  the  grated  peel  of  a lemon 
and  sugar  to  your  taste  ; beat  it  with  a whisk  till  it  be- 
comes a thick  froth,  then  stir  in  the  whites,  which  must 
be  beaten  to  snow.  Whisk  it  all  the  time  till  it  thickens, 
then  pour  it  into  cups  or  glasses  ; if  the  latter,  let  it 
cool  a little  first. 

790.  Iced  Punch. — D. 

Mix  in  a large  bowl  a bottle  of  Champagne  with  the 
juice  of  2 lemons  and  2 large  oranges : rub  off*  the  peel 
of  a lemon  and  an  orange  upon  lb.  of  sugar  broken 
into  pieces ; cover  the  bowl  and  let  it  remain  till  the 
sugar  is  melted.  Pour  it  into  an  ice-form  and  set  it  in 
the  ice-pail,  stirring  it  now  and  then.  In  about  two 
hours  it  will  be  frozen  enough.  Take  it  out,  and  stir  in 
a gill  of  rum,  the  whites  of  5 eggs  beaten  to  snow,  and 
as  much  sugar  as  you  please.  The  eggs  may  be  left 
out,  and  rum  and  sugar  only  stirred  in  when  it  is  frozen. 
To  be  served  immediately. 

791.  Egg  Punch. — Z). 

Beat  up  the  yolks  of  20  eggs  till  they  are  white  and 
thick.  Put  1 lb.  of  sugar  in  a quart  of  water  on  the 
fire  ; when  it  boils  add  to  it  a pint  of  rum  and  the  juice 
of  6 lemons  ; when  it  pearls  on  the  side  of  the  saucepan 
(it  must  not  boil)  take  it  off,  and  pour  it  gently  upon 
the  eggs,  which  keep  beating  with  a whisk  the  whole 
time. 

792.  Cold  Punch. — D. 

Mix  together  1 bottle  of  Madeira,  1 bottle  of  Rhenish, 
1 bottle  of  brandy  or  rum,  2 bottles  of  cold  boiled  water, 
the  juice  of  6 lemons,  with  as  much  white  sugar  as  will 
sweeten  it.  As  soon  as  it  is  all  well  mixed,  bottle  it.  A 
bottle  of  Champagne  greatly  improves  the  fiavour. 
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793.  Burnt  Punch. — D. 

Set  over  the  fire  pint  of  rum,  1^  pint  of  vin  de 
Grave  or  claret,  and  lb.  of  sugar ; let  it  remain  till 
the  sugar  is  melted  and  it  boils,  then  pour  pint  of 
boiling  water  over  it  and  the  juice  of  3 lemons.  This 
punch  may  be  drunk  hot  or  cold  ; if  the  latter,  let  it  re- 
main covered  in  the  saucepan  till  cold,  then  pour  it  into 
decanters.  The  zest  of  the  lemons  should  be  rubbed  oft' 
on  the  sugar  before  it  is  put  in. 

794.  Girojle. — G. 

To  3 pints  of  good  wine,  take  1 lb.  of  sugar,  ^ oz.  of 
cloves,  the  same  of  cinnamon  ; let  it  all  boil  together 
till  the  sugar  is  melted,  then  pour  it  into  a bowl : let  it 
stand  till  cold ; add  to  it  a pint  of  brandy,  stir  it  well, 
and  pour  it  into  bottles.  The  cloves  and  cinnamon 
should  be  tied  in  a piece  of  muslin,  and  steeped  in  a 
cupful  of  water  a day  or  two  before  the  girofle  is  made ; 
the  water,  together  with  the  spice,  to  be  added  to  the 
wine. 

795.  To  make  Chocolate. — G. 

Most  people  grate,  or  break  the  chocolate  into  small 
pieces  ; but  the  better  way  is  to  put  the  cakes  of  choco- 
late on  a sheet  of  white  paper  in  the  oven  or  other  warm 
place ; then  put  the  milk  on  to  boil,  beat  up  the  eggs 
in  a bowl  with  a spoonful  of  water  till  they  froth,  stir  in 
the  softened  chocolate  and  whisk  it  well  till  it  becomes 
a thick  pap ; pour  by  degrees  the  boiling  milk  upon  it, 
keeping  it  stirred ; return  it  to  the  saucepan  and  give  it 
one  boil  up,  beating  it  with  a whisk  all  the  time ; then 
serve.  To  each  cup  allow  1 oz.  of  chocolate,  and  to  1 
quart  of  milk  the  yolks  of  2 eggs.  Water  maybe  used, 
instead  of  milk,  in  the  same  way,  leaving  out  the  eggs 
and  allowing  oz.  of  chocolate  to  each  cup. 

796.  Bavaroise. — G, 

Boil  \\  drachm  of  capillaire  in  a pint  of  water  for  a 
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good  quarter  of  an  hour;  strain  it  into  a kettle,  add  1 lb. 
of  sugar  ; mix  both  well  together,  let  it  boil  briskly  till  it 
becomes  a syrup  of  capillaire.  Half  a tea-cupful  of  this 
syrup,  mixed  with  a tumbler  of  water,  gives  the  desired 
Bavaroise.  It  mav  also  be  drunk  in  tea,  which  is  an  ex- 
cellent  remedy  for  a cold  or  cough. 

797.  Bavaroise  d Veau, — F. 

Make  an  infusion  of  tea,  which  sweeten  with  syrup 
of  capillaire,  to  which  add  a little  orange-flower-water. 

798.  Lait  de  poule. — F. 

Beat  the  yolks  of  2 eggs  with  1 oz.  of  sugar  and  a 
little  orange-flower-water  till  they  are  quite  white ; then 
pour  a glass  of  boiling  water  over,  stirring  it  very  quickly, 
and  drink  it  hot.  An  excellent  remedy  for  a cold. 

799.  Hy poor  as. — F. 

Put  into  an  earthen  bowl  a bottle  of  good  wine,  either 
white  or  red,  | lb.  of  sugar  broken  into  pieces,  a little 
cinnamon,  allspice,  some  slices  of  ginger,  12  cloves,  2 
blades  of  mace,  and  an  apple  (rennet)  sliced;  let  all  re- 
main till  the  sugar  is  quite  dissolved;  strain  it  several 
times  through  a jelly-bag,  in  which  put  a dozen  sweet 
almonds  cut  up,  but  not  peeled. 

800.  Hydromel. — F. 

Boil  a pint  of  good  honey  in  4-  quarts  of  water  till  it 
is  reduced  to  half  the  quantity,  adding  towards  the  finish 
a gill  of  brandy.  This  will  keep  good  for  ten  or  twelve 
years. 

801.  To  preserve  Fruits  and  Vegetables.^  according  to 

M.  Appert. 

These  will  keep  fresh  in  bottles  or  earthen  jars.  The 
bottles  should  be  made  for  the  purpose,  the  neck  being 
an  inch  and  a half  in  diameter,  to  admit  the  fruit  freely. 
That  which  is  of  the  greatest  importance  in  the  preser- 
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vation  of  the  fruit,  is  the  corking.  Use  fine  dry  corks ; 
beat  them,  in  order  to  compress  them.  Fill  the  bottles 
with  fruit  or  vegetables  closely,  leaving  as  little  empty 
space  between  as  possible.  Dip  each  cork  into  water 
in  order  to  make  it  pass  the  more  easily  into  the  bottle, 
and  beat  them  in  with  a proper  wooden  mallet.  If  the 
corks  are  well  chosen,  three-fourths  ought  to  enter  into 
the  bottles ; the  remainder  is  necessary  in  binding  them 
down  with  a wire.  When  well  corked,  place  the  bottles 
in  the  copper  with  hay  at  the  bottom  and  in  the  spaces 
between  the  bottles.  When  they  are  thus  placed,  fill 
the  copper  with  cold  water,  put  on  the  lid  and  fasten  it 
so  as  to  prevent  all  evaporation,  and  make  a good  fire. 
If  you  cannot  close  the  copper  you  must  fill  it  up  with 
boiling  water  as  it  evaporates,  that  it  may  always  re- 
main at  the  same  height  of  the  bottles,  viz.  just  up  to 
the  corks.  This  bain-marie  must  be  kept  boiling  ac- 
cording to  the  contents  of  the  bottles,  as  will  be  di- 
rected in  the  following  articles.  When  it  has  boiled  the 
time  specified,  let  out  the  fire,  and  let  the  bottles  be  quite 
cold  before  they  are  taken  out  of  the  water ; then  cement, 
and  place  them  in  the  cellar.  The  jars  in  which  things 
of  a larger  size  are  preserved  must  be  corked  with  the 
same  care ; they  ought  to  have  two  corks,  the  upper  one 
to  be  bound  with  wire,  the  compression  of  which  will 
preserve  the  other.  The  whole  to  be  covered  with  a 
cement,  tied  over  with  linen,  before  being  placed  in  the 
bain-marie.  The  cement  to  be  composed  of  slacked 
lime  and  old  cheese  made  into  a paste.  To  prevent  the 
bottles  from  bursting  by  the  heat  of  the  bain-marie, 
they  must  not  be  filled  within  two  inches  of  the  mouth, 
or  even  three  inches,  when  the  bottle  contains  only  liquid. 
Vegetables  to  be  preserved  must  be  gathered  in  the  full 
season,  in  order  that  they  may  not  be  too  green  and 
watery,  nor  too  dry:  they  ought  only  to  be  used  in  their 
perfection,  and,  as  M.  Appert  says,  “ they  should  make 
one  spring  only  from  the  garden  to  the  bain-marie.”  This 
applies  to  vegetables  as  well  as  fruits.  In  rainy  seasons, 
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when  vegetables  are  more  tender,  and  sensible  of  the 
action  of  the  fire,  they  must  be  boiled  half  a quarter  of 
an  hour  less  than  in  a dry  season. 

802.  Vegetables. 

Green  Peas. — Choose  them  of  a moderate  size ; 
those  which  are  very  young  will  not  keep  so  well,  being 
too  watery ; boil  them  one  hour  and  a half  in  the  bain- 
marie,  as  directed  above,  if  it  is  a damp  season,  and  two 
hours  if  the  weather  is  very  hot  and  dry. 

French  Beans. — Cut  off  the  stalks  and  strip  off  the 
strings;  boil  them  one  hour  and  a half  in  the  bain-marie. 

Asparagus. — Prepare  them  as  if  for  the  table,  and 
blanch  them ; put  them  iuto  jars,  the  heads  downwards 
(if  you  take  only  the  tops,  put  them  into  bottles),  after 
having  drained  them : stop  the  jars  well,  and  give  them 
only  one  boil  up. 

Artichokes Take  those  of  a middle  size,  blanch 

and  strip  them  of  their  superfluous  leaves ; put  them 
into  jars  and  let  tliem  boil  one  hour. 

Cauliflowers. — After  having  stripped  them  of  their 
leaves,  blanch  them,  let  them  drain,  put  them  into  jars, 
and  boil  them  half  an  hour. 

Spinach,  Chicoree  (Endive),  Sorrel. — These,  as 
well  as  lettuce,  chervil,  chives,  etc.,  are  prepared  as  for 
table,  without  any  seasoning,  put  into  bottles,  and  boiled 
a quarter  of  an  hour. 

Truffles. — Wash,  peel  and  put  them  into  bottles, 
either  whole  or  in  pieces,  with  the  skins  ; let  them  boil 
an  hour.  They  will  keep  two  or  three  years. 

N.B.  In  order  to  get  the  vegetables  easily  out  of  the 
bottles,  fill  them  with  lukewarm  water,  which  serves  to 
wash  them.  They  must  be  washed  again  in  warmer 
water,  drained,  and  then  boiled  as  required  for  table. 

803.  Another  way  of  preserving  Green  Peas. — F. 

Put  2 quarts  of  shelled  peas  into  a saucepan  with 
J lb.  of  pounded  sugar ; keep  them  stirred  the  whole 
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time  over  a very  little  fire ; take  them  off  and  lay  them 
on  a sheet  of  paper  on  a sieve  reversed,  which  place  over 
warm  ashes,  renewing  them  from  time  to  time  till  the 
peas  are  dry.  When  perfectly  dried,  put  them  into 
paper  bags,  and  keep  them  in  a dry  place.  When  they 
are  to  be  used,  let  them  lie  in  lukewarm  water  for  twenty- 
four  hours  to  swell  them.  They  will  be  almost  as  green 
and  as  good  as  in  summer. 

804.  Another  way. — G. 

Shell  fine  large  peas,  have  ready  a saucepan  of  boil- 
ing water,  throw  the  peas  in,  and  draw  the  saucepan 
from  the  fire ; let  them  remain  two  minutes  and  a half 
in  the  water ; drain  them,  shake  them  on  paper,  and  let 
them  dry  quickly  : when  quite  dry,  put  them  in  a very 
cool  oven,  and  let  them  remain  till  they  are  quite  hard. 
When  you  want  to  use  them,  soak  them  in  warm  water 
till  tender,  with  a little  piece  of  bacon  or  butter. 

805.  Another  way  to  preserve  French  Feans  during 

Winter. — D. 

Be  careful  to  have  the  beans  gathered  on  a dry  daj’’, 
cut  them  lozenge-shaped  as  for  the  table  ; take  a deep 
pan  of  the  same  size  at  top  as  at  bottom ; put  in  a good 
layer  of  salt,  then  one  of  beans,  then  another  of  salt, 
again  beans,  and  so  on  as  long  as  you  have  any  beans 
left.  Have  a wooden  top  to  the  pan  that  will  just  go  in, 
put  it  on  the  beans  and  press  them  down,  laying  a large 
and  heavy  stone  on  the  top.  In  a few  days  there  will 
be  brine  enough  to  cover  the  beans,  in  which  state  they 
will  continue  good  till  the  spring.  Before  using  them, 
let  them  soak  an  hour  or  two  in  warm  water.  They  re- 
tain their  colour  and  flavour  almost  the  same  as  fresh - 
gathered  beans. 

806.  Fruits. 

M.  Appert  advises  fruit  to  be  preserved  without  su- 
gar ; but  the  result  is  less  certain,  and  sugar  must  al- 
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ways  be  added  before  the  fruit  is  eaten  ; experience  has, 
moreover,  proved,  that  the  greater  the  quantity  of  sugar, 
the  better  the  fragrance  of  the  fruit  is  preserved.  People 
generally  succeed  better  in  preserving  fruits  than  vege- 
tables ; there  is  a great  economy  in  sugar,  and  the  fra- 
grance of  the  fruit  is  better  preserved  by  this  method 
than  by  the  usual  one  of  making  it  into  marmalades  and 
jellies.  Fruits  need  only  have  one  boil  up  in  the  bain- 
marie. 

Currants. — Strip  them  off  the  stalks,  fill  the  bottles, 
allowing  ^ lb-  of  pounded  sugar  to  each  bottle. 

Currant  Juice. — To  be  preserved  in  the  same  way, 
after  the  fruit  has  fermented  two  or  three  days  in  the 
cellar  and  been  filtered  through  paper.  Juice  has  been 
kept  in  this  way  for  two  years,  and,  no  doubt,  would 
keep  much  longer.  The  zest  of  a lemon  may  be  rubbed 
olf  upon  the  sugar  before  pounding. 

Currant  and  Raspberry  Juice. — Mix  together 
1 lb.  of  cherries,  | lb.  of  raspberries,  and  2|  lb.  of  cur- 
rants picked  from  the  stalks.  Bruise  them  well,  and  let 
them  a stand  a couple  of  days  in  the  cellar;  straiii’the 
juice  through  a tamrais,  filter  it  through  paper,  and  im- 
mediately fill  your  bottles,  adding  ^ lb.  of  pounded  sugar 
to  each  bottle. 

Cherries. — Choose  those  of  a fine  large  size,  as  mo- 
rellas ; they  must  not  be  quite  ripe ; cut  away  half  the 
stalks,  put  them  into  bottles,  allowing  4 oz.  of  sugar 
pounded  to  each  bottle. 

Raspberries — They  must  not  be  quite  ripe,  or  they 
will  be  mashed  in  the  bottles.  Allow  4 oz.  of  sugar  to 
each  bottle.  It  cannot  be  too  much  recommended  to 
those  who  have  raspberries  in  great  quantities,  to  pre- 
serve them  in  this  way,  as  it  is  a great  resource  in  those 
seasons  when  none  are  to  be  had. 

Strawberry  Juice. — You  must  mash  and  work 
them  through  a tammis,  adding  the  juice  of  half  a le- 
mon and  i lb.  of  pounded  sugar  to  each  pound  of  fruit. 

Apricots,  Peaches  and  Plums. — Gather  them  at 
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the  point  of  their  maturity,  cut  them  in  half,  take  out 
the  stones  ; use  full  half  of  the  kernels  blanched.  Put 
them  into  bottles  with  4 oz.  of  sugar  to  each  bottle. 

Pears. — Cut  the  pears  in  quarters,  and  take  out  the 
pips ; allow  4 oz.  of  pounded  sugar  to  each  bottle. 

807.  To  dry  Plums. — F. 

Take  tine  large  St.  Catherine  plums  when  quite  ripe  ; 
put  them  upon  hurdles  in  the  oven  when  the  bread  is 
drawn ; let  them  remain  till  the  oven  is  heated  again, 
and  before  putting  them  in  a second  time,  turn  every 
one  singly  ; repeat  this  three  or  four  times,  as  you  see 
them  more  or  less  dry.  Practice  alone  will  teach  you 
the  proper  degree.  When  you  think  they  are  dry 
enough,  spread  them  for  some  time  in  a dry,  airy  place  ; 
then  arrange  them  in  layers  in  a box  garnished  with 
white  paper,  putting  some  bay-leaves  between.  If  you 
do  not  bake  your  bread  at  home,  and  heat  the  oven  ex- 
pressly for  the  plums,  make  it  up  only  every  third  day, 
and  let  the  heat  be  very  gentle. 

808.  To  dry  Pears. — F. 

Take  100  russelet  pears  almost  ripe,  peel  them  care- 
fully, so  as  not  to  spoil  their  shape,  cut  off  the  ends  of 
the  stalks,  throw  them  as  you  do  them  into  a pan  of 
cold  water,  place  them  on  the  fire  and  let  them  boil 
gently ; try  them,  and  as  you  find  them  soft  take  them 
out  with  a ladle  and  throw  them  into  cold  water ; then 
drain  them  on  a cloth : dissolve  2 lb.  of  sugar  in  3 gal- 
lons of  water ; let  it  boil,  skim  it,  cover  the  bottom  of 
the  stewpan  with  these  pears,  give  them  one  boil  up,  take 
them  out  and  put  them  into  a pan ; put  other  pears  im- 
mediately into  the  sugar,  and  so  on  till  all  are  done. 
When  cold  place  them  on  slips  of  wood  or  laths,  the 
stalks  uppermost,  flattening  them  a little ; but  take  care 
not  to  break  them.  Set  them  in  the  oven  when  the 
bread  is  drawn,  but  before  putting  them  in,  dip  each 
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into  the  cold  syrup ; put  them  again  in  the  oven,  repeat- 
ing this  four  times ; then  arrange  them  in  boxes,  with  a 
sheet  of  \vhite  paper  between  every  two  layers  of  pears. 
Keep  them  in  a dry  place.  The  remaining  syrup  may 
be  used  for  brandy-fruits,  compotes,  etc. 

809.  To  'preserve  Fruits^  etc.  all  the  Winter. — F. 

Fruits  ripen  quickly  by  the  influence  of  air,  heat  and 
light ; deprive  them  of  these  three  agents  and  their  ma- 
turity will  be  retarded,  and  consequently  they  may  be 
kept  a long  time,  for  their  maturity  is  the  end  of  their 
preservation.  Fruit  should  be  put  into  a room  sheltered 
from  the  frost,  the  windows  pasted  up  so  that  they  can- 
not be  opened,  and  should  have  shutters  inside ; even 
the  door  must  never  remain  open.  Lay  your  fruit  on 
planks ; in  very  cold  weather  cover  them  with  garden 
matting ; place  matting  also  before  the  windows  and 
door : put  them  so  that  they  do  not  touch  each  other, 
and  carefully  pick  out  those  that  begin  to  spoil ; place 
the  finest  separately  in  paper  bags  pasted  together 
that  the  air  may  be  excluded,  and  suspend  them  to  the 
ceiling.  Grapes  are  preserved  in  like  manner,  hanging 
them  with  the  stalks  downwards ; care  must  be  taken  in 
gathering  them.  They  will  also  preserve  a long  time 
kept  in  drawers;  without  any  covering,  suspended  in 
the  open  air,  they  will  soon  be  covered  with  dust  and 
lose  their  flavour.  If  you  have  a very  dry  cellar,  it  is 
the  best  place  in  the  house  you  can  choose  to  preserve 
your  fruit  in. 

810.  To  preserve  Apples  and  Pears. — G. 

Apples  and  pears  may  be  kept  good  during  the  whole 
winter  in  water.  Take  an  old  wine-cask,  set  it  upright 
in  the  cellar,  knock  off  the  top,  fill  it  to  within  a foot  of 
the  top  with  sound  apples  or  pears ; put  the  top  of  the 
cask  on  the  fruit,  on  it  lay  a large  stone  to  keep  it  down  ; 
then  pour  in  so  much  water  that  the  top  is  covered. 
This  is  the  whole  process.  As  often  as  you  take  out 
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any  fruit  cover  the  remainder  carefully,  for  as  soon  as 
any  swim  they  will  turn  black  and  spoil. 

811.  To  preserve  Meat  and  Fish  for  Travelling. — F. 

They  may  be  preserved  in  the  same  manner  as  fruits 
and  vegetables,  by  boiling  them  in  the  bain-marie ; but 
this  is  only  recommended  for  travellers.  Cut  roast  meat 
in  slices,  or  as  used  in  hashes ; put  it  into  bottles  or  jars 
and  boil  it  in  the  bain-marie.  Meat  and  fish  to  be  thus 
prepared  should  be  only  half-done,  or  little  more,  and 
boiled  half  an  hour  in  the  bain-marie. 

MISCELLANEOUS. 

812.  To  keep  Fish  good  for  many  Days. — F. 

Give  the  fish  a boil  up  in  a little  salt  and  water ; let 
it  remain  in  this  water  for  two  or  three  days,  which  will 
not  injure  it,  because  it  sinks  to  the  bottom  of  the  ves- 
sel, and  the  salt  water  covers  it  entirely.  If  you  are 
obliged  to  keep  it  more  than  three  days,  set  it  again  on 
the  fire,  adding  a little  more  salt  and  a bay-leaf.  It  will 
bear  three  boilings,  but  more  will  spoil  its  flavour.  It 
should  be  boiled  in  an  earthen  vessel  in  preference  to 
tin,  but  do  not  use  copper. 

813.  To  restore  Fish  that  begins  to  he  tainted. — F, 

Boil  the  fish  in  a great  quantity  of  water,  in  which 
put  a quart  of  vinegar,  salt,  and  some  ashes  of  charcoal 
tied  up  ill  a piece  of  linen.  Take  the  quantity  of  char- 
coal in  proportion  to  the  size  of  your  fish.  This  pro- 
cess will  take  off  all  the  bad  flavour.  Meat  may  be  re- 
stored in  like  manner. 

814'.  To  preserve  Eggs  fresh  all  the  Winter. — F. 

Collect  the  eggs  between  the  15th  of  August  and  15th 
of  September,  the  time  they  are  best,  as  the  fowls  then 
glean  in  the  fields.  With  the  feather  of  a pen  rub  them 
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over  with  salad-oil,  so  that  the  whole  egg  is  covered ; 
for  this  purpose  place  them  on  a table  and  oil  one  side 
at  a time,  when  that  is  dry  oil  them  on  the  other.  When 
perfectly  dry  put  them  into  a box  which  shuts  well,  on 
a layer  of  bran ; cover  them  with  bran,  then  put  another 
layer  of  eggs,  and  so  on.  Close  the  box  carefully  every 
time  you  add  to  it,  the  principle  of  this  preservation 
consisting  in  the  exclusion  of  air.  Take  them  out  only 
the  moment  before  you  want  to  use  them.  If  they  are 
to  be  boiled  in  the  shell,  let  them  soak  two  hours  in  cold 
water,  which  will  produce  the  white  better. 

815.  To  make  Oyster  Cakes  ivhich  ivill  keep  a long 

time. — D. 

When  oysters  are  plentiful  buy  a large  quantity ; take 
them  out  of  the  shell,  cut  off  the  beards,  give  them  a 
boil  up  so  that  they  lose  all  watery  particles,  then  put 
them  on  a sieve  to  drain  ; when  quite  dry  chop  them  up 
very  fine  with  biscuit-powder,  a little  grated  lemon-peel 
and  nutmeg.  When  thus  made  into  a paste  roll  it  out, 
cut  it  into  flat  cakes,  which  put  on  a thin  board,  and  let 
them  dry  in  a cool  oven  till  they  are  so  hard  that  you 
can  pound  them.  Keep  them  in  a dry,  warm  place. 
When  to  be  used  they  may  either  be  pounded  in  a mor- 
tar, or  laid  in  soak  and  then  mixed  in  a sauce. 

816.  To  keep  Meat  good  in  Summer. — G. 

An  ice-house  is  the  best  place  in  which  to  keep  meat, 
fish,  etc.  good  in  hot  weather.  Meat  may  also  be  pre- 
served many  days  by  putting  it  into  a wooden  or  earthen 
vessel,  which  must  be  so  well  closed  that  no  water  can 
penetrate ; to  this  fasten  a string  and  sink  it  pretty  deep 
into  a well.  Another  way  is  to  dip  a cloth  in  vinegar  and 
wrap  it  round  the  meat,  which  hang  in  a cool,  airy  place. 

817.  To  keep  Fowls  good  in  Summer. — G. 

When  just  fresh-killed,  and  you  wish  to  keep  them 
for  many  days,  prepare  them  as  for  table,  fill  them  with 
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juniper  berries  and  some  slices  of  bacon,  scald  them,  or 
let  them  roast  just  enough  to  be  hot  through  ; sprinkle 
them  with  salt  and  set  them  in  a cool  place,  in  a dish, 
upon  the  stones ; strew  a few  berries  and  a little  salt 
under  the  wings;  when  they  are  quite  cold  pour  over 
them  some  melted  butter  and  cover  them  closely.  In 
this  manner  you  may  keep  fowls  good  a very  long  time. 

818.  How  to  make  Old  Poultry  as  tender  as  Young, — F. 

Let  the  bird  soak  in  cold  water  for  twenty- four  hours 
with  a handful  or  two  of  wood-ashes ; pick,  clean,  and 
let  it  hang  for  another  twenty-four  hours ; truss  and 
give  it  a boil  for  a quarter  of  an  hour  in  a little  soup ; 
take  it  out,  lard,  and  roast  it ; when  half-done,  baste  it 
Math  very  hot  butter.  By  observing  these  directions, 
you  will  impart  to  an  old  bird  all  the  delicate  flavour  of 
a young  chicken. 

819.  A Marinade  to  haste  Roast  Meats, — F, 

Chop  up  some  fat  bacon  with  a clove  of  garlic  and 
a pinch  of  parsley ; add  salt,  pepper,  a spoonful  of  vine- 
gar, and  4 spoonfuls  of  oil : beat  it  up  well  and  baste 
your  meat  with  it. 

820.  How  to  make  Meat  tender, — F, 

Before  roasting  or  boiling  beef,  mutton  or  veal,  beat 
it  well  with  a wooden  roller  for  at  least  a minute.  This 
is  the  great  secret  of  making  meat  tender  and  delicate, 
but  of  which,  in  most  kitchens,  people  are  ignorant. 

821.  Hoiv  to  restore  Meat  that  is  a little  tainted, — F, 

Put  it  into  boiling  water,  and  when  it  is  ready  to  be 
skimmed  throw  in  one  or  two  large  pieces  of  charcoal 
well  lighted  and  burning  in  all  parts ; when  it  has  ceased 
burning  take  it  out ; then  take  out  the  meat,  which  M'ill 
be  ready  for  use.  When  soup  is  a little  turned,  just  as 
it  begins  to  boil,  if  you  throw  into  it  a piece  of  lighted 
charcoal,  it  Mall  have  the  same  etfect. 
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822.  To  give  to  Pork  the  Appearance  and  Flavour  of 

Wild  Boar. — F, 

The  younger  the  pig  is  the  better  you  will  succeed. 
Let  it  marinate  eight  days  in  the  following  liquor: — 
Slices  of  onions,  a clove  of  garlic,  bay-leaves,  cloves, 
sage,  a few  juniper  berries,  basil,  thyme,  melilot,  mint 
and  walnut-liquor  (either  fresh  or  pickled),  with  an 
equal  quantity  of  water  and  strong  vinegar ; it  will  then 
be  fit  for  dressing. 

823.  Different  ways  of  keeping  Game  a long  time. — G. 

When  game  is  fresh  put  it  into  a deep  pan,  pepper  it 
well,  pour  good  vinegar  over  it,  place  on  it  some  heavy 
weight,  as  a large  stone,  and  it  will  thus  keep  a very 
long  time,  if  put  in  a cellar  or  any  cool,  dry  place.  Or 
having  parboiled  the  game  in  vinegar,  cut  out  the  large 
bones  when  cold,  and  it  will  keep  good  some  time.  Or 
sprinkle  it  well  with  vinegar,  dip  a thick  cloth  also  in 
vinegar,  wrap  the  game  in  it  so  that  no  air  can  pene- 
trate, then  hang  it  up  in  a cool,  airy  place.  When  you 
want  to  dress  it,  wash  it,  and  roast  it  as  usual. 

824.  To  Pickle  Eels. — G. 

Skin  and  clean  the  eels ; do  not  cut  them  in  pieces, 
but  make  some  incisions  in  them ; fry  them  in  oil,  and 
when  they  are  quite  cold  put  them  into  a barrel,  which 
must  be  very  clean,  with  a layer  of  bay-leaves,  rosemary, 
lemon-peel,  and  whole  mixed  spice  at  the  bottom ; on  this 
put  a layer  of  eels,  then  the  bay-leaves,  spice,  etc.,  and 
so  on  till  the  barrel  is  filled,  the  last  layer  being  that  of 
spice,  etc.  Close  the  barrel  down  very  tight  (it  is  best 
to  pitch  or  cement  it  round  the  edges),  and  roll  it  about 
every  day,  that  the  fish  may  be  well-impregnated  with 
the  pickle.  When  once  opened  to  take  any  out,  the  rest 
must  soon  be  used. 

825.  To  Pickle  Mushrooms. — G. 

For  pickling  the  round  sort  must  be  used,  not  the 
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flaps.  Wash  and  clean  them  well;  let  them  lie  twelve 
hours  in  wine-vinegar  and  salt ; take  them  out  of  the 
brine  and  wash  them  with  beer-vinegar ; spread  them 
on  a cloth  to  dry ; when  quite  drained  put  them  into 
glasses  with  bay-leaves,  allspice  and  cloves ; boil  up  the 
wine-vinegar  again,  and  pour  it,  when  cold,  over  the 
mushrooms. 

826.  A Drink  for  Pulmonary  Affections. — G. 

Take  some  handfuls  of  fresh  green  rye,  wash  and  dry 
it  well  in  a cloth,  chop  it  fine,  and  put  it  into  a sauce- 
pan with  some  fresh  butter  melted ; boil  it  over  a gentle 
fire,  strain  it  through  a tammis,  and  let  it  become  cold. 
Every  morning  let  the  patient  take  a couple  of  tea-spoon- 
fuls fasting,  and  an  hour  after  drink  a cupful  of  thin 
oatmeal  broth.  This  will  be  found  to  give  the  sufferer 
great  relief. 

827.  A Drink  for  Consumptive  Persons. — G. 

Every  morning  gather  a handful  of  chervil,  one  of 
balm,  and  one  of  milfoil ; boil  them  a quarter  of  an  hour 
in  2 cupfuls  of  veal  broth ; then  strain  and  press  it. 
The  patient  is  to  drink  it  lukewarm.  This  must  be 
drunk  every  day  for  a fortnight  at  least  fasting. 

828.  A refreshing  Drink  for  the  Sick. — G, 

Boil  2 oz.  of  hartshorn  shavings  in  a quart  of  water ; 
when  quite  dissolved  set  it  aside  to  settle,  and  before  it 
is  cold  strain  it  through  a tammis  upon  half  a lemon 
sliced  thin,  and  sugar  to  your  taste ; cover  it  and  let  it 
remain  till  cold,  mixing  with  it  a good  glass  of  Mosel 
or  French  wine. 

829.  A refreshing  Drink  for  any  one  with  an  Ague. — G. 

Peel  2 fine  juicy  lemons,  take  off  all  the  white  skin, 
grate  them,  having  taken  out  the  pips  ; pour  a quart  of 
barley-water  over  them  ; add  the  peel  cut  as  thin  as 
possible,  a gill  of  mulberry  or  raspberry  juice,  2 oz.  of 
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thin  toasted  bread,  and  | pint  of  Rhenish  wine ; let  it 
remain  some  time  to  draw,  then  bottle  it  and  keep  it  in 
the  cellar  till  wanted. 

830.  An  approved  Drink  for  Typhus  Fever, 

Dilute  raspberry-jelly  in  water,  and  add  as  much 
elixir  of  vitriol  to  it  as  will  give  it  an  agreeable  acid. 
This  excellent  beverage  is  far  preferable  to  lemonade, 
or  anything  prepared  with  vinegar. 

831.  Russian  Tea. 

Set  a quart  of  milk  on  the  fire ; as  soon  as  it  boils 
throw  in  a large  tea-spoonful  of  very  good  tea;  let  it 
boil  some  minutes,  then  strain  it,  add  sugar  to  your 
taste,  set  it  again  on  the  fire,  and  when  it  boils  add  a 
liaison  of  eggs.  This  is  an  excellent  remedy  for  a cold. 

832,  Apple  Drink. — G. 

Peel  and  quarter  4«  large  bostocks  ; put  them  into 
saucepan  with  a quart  of  water,  the  peel  of  half  a lemon 
and  a handful  of  washed  currants  ; let  it  all  boil  for  an 
hour,  then  strain  it ; sugar  it  to  your  taste.  Let  it  stand 
till  cold.  When  drunk  a little  wine  may  be  added. 

833.  Vinegar  for  Salads. — F. 

If  you  want  excellent  vinegar  for  salads,  put  into  a 
jar  2 handfuls  of  tarragon,  half  a handful  of  cress,  the 
same  of  chervil  and  of  the  young  leaves  of  the  pimper- 
nel, and  2 cloves  of  garlic  ; fill  the  jar  with  vinegar, 
cover  it  closely,  and  let  it  stand  to  infuse  for  eight  days  ; 
strain  and  bottle  it. 

834'.  Mustard. — F. 

Put  into  a basin  an  ounce  of  flour  of  mustard  with  2 
pinches  of  salt ; pour  over  it  half  a glass  of  vinegar  ; mix 
it  with  a wooden  spoon,  let  it  ferment  for  twenty-four 
liours,  and  then  use  it.  If  you  wish  to  impart  a higher 
flavour,  pound  a leaf  or  two  of  tarragon,  the  same  of 
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cress,  and  a clove  of  garlic,  which  mix  in  the  mustard; 
or  mix  with  it  tarragon-vinegar,  or  essence  of  anchovies. 

835.  Mushroom  Powder. — G. 

Choose  fine  large  flaps  ; clean  them  very  thoroughly 
from  all  the  fibres,  spead  them  on  a baking-tin  or  paper, 
and  put  them  in  a cool  oven  to  dry.  When  quite  dry, 
pound  them  in  a mortar  with  a few  cloves  ; keep  them 
in  a bottle  well-corked  and  tied  over  with  a bladder.  A 
spoonful  of  this  powder  is  enough  to  impart  an  excel- 
lent flavour  to  a middling-sized  dish  of  ragout,  etc. 
This  method  of  preserving  mushrooms  is  preferable  to 
making  catsup,  which  is  so  liable  to  spoil. 

836.  To  blanch  Fowls^  Meat,  Vegetables. — G. 

When  fowls,  meat,  etc.  are  ready  for  dressing,  put 
them  into  boiling  water ; draw  the  saucepan  from  the 
fire,  and  let  it  so  remain  a few  minutes  ; then  put  them 
into  cold  water ; dry  them  with  a clean  cloth,  and  they 
are  fit  to  dress. 

837.  A Tisane  of  Bread. — G. 

Put  a large  piece  of  brown  bread  into  a saucepan 
with  a quart  of  cold  water  and  the  rind  of  a lemon,  let 
it  boil  an  hour,  then  strain  it ; add  to  it  the  juice  of  a 
lemon,  a bottle  of  white  wine,  some  sugar  and  half  a wine- 
glassful  of  cinnamon-water;  bottle,  and  keep  it  in  the 
cellar  till  wanted. 

838.  A good  Remedy  for  a Burn  or  Scald. — G. 

Apply  immediately  cotton-wool  to  the  burnt  part,  and 
bind  it  on  tight;  in  the  course  of  half  an  hour  very 
little  pain  will  be  felt,  and  hardly  any  blisters  will  re- 
main ; and  in  a couple  of  hours  the  part  scalded  or 
burnt  will  be  well. 

As  this  remedy  is  as  simple  as  it  is  effectual,  no  cook 
or  housekeeper  should  be  without  loose  cotton-wool  at 
hand,  in  case  of  an  accident. 
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839.  To  know  when  Yest  is  good. — G. 

Put  a little  into  a cupful  of  warm  water  and  let  it 
stand ; if  it  rises  to  the  surface  it  is  good  to  use,  but  if 
it  sinks  to  the  bottom  it  is  bad. 

840.  To  destroy  Bugs  entirely  in  a few  hours. — G. 

Take  ^ lb.  of  oil  of  turpentine,  and  with  a brush  rub 
the  beds,  walls,  or  any  places  infested  with  them ; if 
they  are  in  great  numbers,  brush  the  places  over  several 
times,  which  will  not  only  destroy  the  bugs  but  also  their 
eggs.  Although  the  smell  of  oil  of  turpentine  is  strong, 
yet  it  is  not  unhealthy,  and  goes  off  in  a short  time. 

841.  To  make  Old  Silk  look  as  good  as  New. — D. 

Unpick  the  dress,  put  it  into  a tub  and  cover  it  with 
cold  water  ; let  it  remain  an  hour  ; dip  it  up  and  down, 
but  do  not  wring  it ; hang  it  up  to  drain.  Iron  it  very 
damp,  and  it  will  look  beautiful. 
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A. 

Almond  eggs 

Apple  drink  

snow  

marmalade  

Apples  in  red  jelly  

filled 

Apricots,  to  dry  

Arme  ritter,  or  poor  knights 

another  way  

Aspik,  or  jelly  for  fish 

or  jelly  for  cold 

poultry 

B. 

Balls  for  soup  

another  way  

flour  

meat  and  fish  

potato  

bread  

mincemeat  for 

Batter  for  frjfing  fruit  in  . . . 

for  pancakes  

Bavaroise  

a I’eau 

Beef,  roast 

stewed 

en  miroton  

gratin  

en  vinaigrette 

smoked  in  the  Ham- 
burg way  

to  pickle,  in  the  Ham- 
burg way  

cold  steaks  marinated 

stewed,  steaks  

a la  mode. — G 

■ another  way. — F.  . . . 

to  taste  like  game  . . . 


No. 


Beef,  spiced 159 

Ox-palates  a la  Bretonne  160 
Ox-tails  a la  St.  Lambert  161 
Bullock’s  heart  a la  poivrade  162 

tongue,  forced 163 

au  gratin 164 

Biscuits 535 

butter  536 

— with  cream  537 

dessert  (Prezeln) 539 

German  540 

cracknels 541 

Swedish  538 

a Biscuit 552 

Bishop  784 

Blancmange. — F 673 

another  way. — D.  ...  674 

riband  675 

rice  676 

Blanquette  of  fowl  298 

of  rice  282 

Borders  for  ragouts 141 

rice  142 

Braise,  a 196 

Brandy,  fruits  preserved  in : 
Peaches,  plums  and  apri- 
cots in  brandy  734 

Cherry  (new  method)  ...  735 

Peaches 736 

Apricots  737 

Oranges 738 

Bread,  cradle  550 

imperial  551 

anchovy  238 

for  frying  cutlets  or 

pigs’  feet  440 

fried  for  garnishing...  143 

kidney 239 

Broil,  a (grillade) 146 

z 


No. 

653 

832 

716 

578 

715 

714 

741 

507 

508 

368 

306 

58 

59 

60 

61 

62 

63 

133 

498 

499 

796 

797 

147 

148 

149 

150 

151 

152 

153 

154 

155 

156 

157 

158 
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Bugs,  to  destroy,  in  a few 

hours 

Buns,  Shrovetide 

, Bohemian  dalken  ... 

Burns,  a good,  remedy  for  . 
Butter,  curled  

C. 

Cakes,  Vienna  

another  way. — D.  ... 

■  apple,  Vienna 

punch  

■  Christmas  

tea  

apple,  Florentine 

apple  or  gooseberry  . 

apple,  apricot,  quince 

apple. — D 

• apple  rice 

rice  and  apple 

cherry  

potato  

Hermelins  

lemon  

rum 

Morits 

gooseberry  

currant 

sister  

Jews’  

cinnamon 

wine 

petits  choux 

soda 

a la  Madeleine 

de  Pithiviers  

cream  

confect 

upon  thread 

orange  

sand,  with  marmalade 

almond. — G 

another  way. — F.  . . . 

another  way. — G.  ... 

another  way. — G.  . . . 


No. 

Cakes,  chocolate. — D 645 

another  way. — G.  ...  646 

Imperial  gugelhupf 614 

Nun’s  krapfen  615 

Butter-hows 617 

T6t-fait 618 

Wasps’  nests 619 

Snow-halls  620 

Beehive  of  macaroon  paste  621 

Frangipane  624 

Marchpane. — G 625 

Marchpane. — F.  626 

Macaroons  627 

Muskazoni  628 

Maserines 629 

Almond  bows  634 

Almond  schiffel  635 

Almond  krapfen  636 

Almond  rings  637 

Vanilla  busserln  638 

Wreaths  639 

Sugar  wreaths  640 

Sweet  wreaths 641 

Lemon  schiffel 642 

Galanterie 643 

Chocolate  biscuit 644 

Spanish  wind  647 

Baisees  (Meringues) 648 

Icefritte.s  (Krapfen)  ...  649 

Ice  busserln 650 

Sugar- work  651 

Egg-paste  for  fruit-tarts.  652 

Almond  eggs 653 

Eggs  en  simprise  654 

Polish  babka 655 

Bahka  aux  prunes  656 

La  belle  alliance  603 

Calf’s  hver,  roast 167 

hashed 168 

with  sweet  herbs 178 

brains  a la  poulette...  174 

head,  fried  175 

tongues  176 

feet,  fried 177 

feet,  fried 187 


No. 

840 

545 

546 

838 

57 

576 

577 

578 

579 

580 

581 

586 

587 

588 

589 

590 

591 

593 

598 

599 

600 

601 

602 

604 

605 

606 

607 

608 

609 

610 

611 

612 

613 

616 

622 

623 

657 

658 

630 

631 

632 

633 
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Calf's  brains  marinated  ... 

sweetbreads  en  caisse 

Candied  fruit  

Capon  in  rice  

with  muscles  

en  papillotes  

wuth  oysters 

Cardinal,  pine-apple 

orange 

Seville  orange 

Charlotte,  a 

of  apples 

Russe  

Russe  aux  pommes  . . . 

Chickens  marinated 

Chocolate,  to  make 

Cinnamon  cards  

Compotes,  syrup  for 

apple  

filled  apple  

filled  pear  

■ - - pear,  with  wine  

strawberry  

grape  

mulberry 

cherry  

Creamed  rice  

Croquets,  rice  

Cullis  and  Gravies  

White  cullis 

Veloute 

Essence  of  poultry  and 

game 

Crayfish  cullis  

Curds  and  cream 

Custards,  vanilla  

orange  and  lemon. — F. 

lemon. — G 

rose  

bachique  

Italian 

chocolate 

almond,  hot 

vanilla,  hot 

chocolate,  hot 


No. 

Custards,  lemon,  hot  666 

apple  667 

snow 668 

lemon. — D 669 

wine 670 

Madeira  671 

red  wine  672 

D. 

Dreifuss  787 

Duck,  roast  271 

en  daube 303 

en  salmis 272 

in  olives  273 

4 la  puree 274 

stewed 275 

Dumplings, baked apple.-D.  529 

apple. — G 530 

almond 533 

cherry  532 

currant 531 

yest 534 

E. 

Eels,  to  pickle  824 

Egg-paste  for  fruit-tarts  ...  652 

Eggs,  soft-boiled  462 

en  matelote 463 

aux  fines  herbes  464 

stirred  en  maigre  ...  465 

with  bacon  466 

en  caisse  467 

a I’eau  468 

filled 469. 

croquets  470 

forced  471 

a I’Ardennaise 472 

a la  neige 473 

and  macaroons 474 

en  surprise  654 

F. 

Financiere,  a 297 

Fish 

Bleu  or  court  bouillon  for- 

all  sorts  of  fish 307 

z 2 


No. 

179 

173 

733 

299 

300 

290 

300 

781 

782 

783 

585 

582 

584 

583 

291 

795 

596 

701 

702 

703 

703 

704 

705 

705 

706 

707 

53 

506 

64 

65 

66 

67 

68 

679 

659 

660 

661 

662 

663 

664 

665 

666 

666 

666 


256 


INDEX 


Fish : — 

Court  bouillon  an  vin  ... 

Anchovy  salad 

Brill  

Blue  boiled  carp  

Carp  in  jelly 

forced  

stewed 

in  the  Flemish  way 

marinated  

Cod  a la  bechamel  

au  fromage  

au  gratin 

the  Dutch  way  . . . 

sur  le  plat  

fish  pudding  

stewed 

Crabs 

Crayfish  

Crayfish  pudding 

Crayfish  butter 

Eel  curry  

fried 

larded  

a la  poulette  

rolled  

a la  Tartare 

Flounders  au  gratin 

Herrings  a la  Tartare  ... 

red,  in  paper  cases. 

broiled 

Lobsters  

curry  

Mackerel  a la  maitre 

d’hotel  

broiled 

Matelote  of  fresh-water 

fish  

Matelote  vierge  

Mullets 

broiled 

Muscles,  stewed  

Oysters,  broiled 

stewed 

Perch  a la  Tartare  

Pike  a la  Tartare 


Fish  : — No. 

Pike  au  bleu 341 

roast 342 

in  the  Flemish  fa- 
shion  343 

another  way  344 

fricassee  in  Lent ...  345 

Plaice  au  gratin  326 

Plukkefisk 363 

Salmon  au  bleu 309 

en  fricaudeau  310 

a la  Genevoise 311 

en  papiUotes  312 

with  caper  sauce...  313 

en  magnonnaise  ...  314 

in  salad  328 

Shrimps  360 

Soles,  fried  352 

curry  of  353 

au  gratin 326 

en  matelote,  Nor- 
man way  327 

marinated  350 

in  salad  328 

another  way  329 

Sturgeon  a la  Genevoise.  311 

fried 338 

Tench  in  sweet  herbs  ...  340 
Trout  a la  Genevoise  ...  330 

Turbot  331 

Whitings,  broiled 332 

with  herbs  333 

Fish,  to  preserve  for  travel- 
ling   811 

Flameri. — G 684 

(Rodgrod). — D 685 

Forcemeats. — D 138 

quenelles,  or  fish  ...  134 

veal 135 

fish,  for  Lent  136 

game  137 

veal  and  lamb 139 

fish. — D 140 

Fowl  salad  280 

magnonnaise  281 

in  rice 282 


No. 

308 

362 

331 

346 

347 

348 

349 

344 

350 

315 

316 

317 

318 

319 

320 

321 

360 

364 

365 

366 

353 

352 

356 

351 

354 

355 

326 

323 

324 

325 

360 

361 

322 

332 

336 

337 

334 

335 

359 

358 

357 

339 

339 
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Turkey  eu  daube 

giblets  

giblets  fricasseed 

Turkey  iu  rice 

V. 

Vanilla  milk 

Veal,  loin,  aux  ognons 

gelantine 

neck,  aux  fines  herbes 

breast,  forced  

breast,  with  green  peas 

blanquette  

cutlet,  forced  

en  papillotes  

with  herbs  

fi'icandeau  

croquettes  

fricassee  in  the  spring 

paupiettes  of  

in  jelly 

To  preserve  vegetables  and 
fruits  according  to  M. 

Appert  

green  peas,  French 

beaus,  asparagus,  arti- 
chokes, cauliflowers,  spi- 
nach, chicoree  (endive), 

sorrel,  truffles  

green  peas,  another 

way  

another  way. — G.  ... 

French  beans,  another 

way. — D 

Vegetables : — 

Artichokes  

forced  

en  salade 

fried 

sauce  for 

Asparagus 

and  carrots  

and  shrimps 

Beans  a la  macedoine  ... 
French  beans  au  maigre 


No. 

Vegetables : — 

French  beans  en  salade ..  373 

au  gras 374 

Beetroot  415 

Cabbage,  forced  376 

stewed  in  cream  ...  377 

red,  marinated  ...  378 

stewed 379 

with  chestnuts 380 

Sauer  kraut  429 

to  dress  430 

Brussels  sprouts  375 

Cardoons  au  maigre 402 

in  gravy  403 

CaiTots 413 

a la  maitre  d’hotel  412 

a la  poulette  414 

Cauliflowers 381 

in  gravy  382 

in  the  Italian  way..  383 

au  gratin 384 

Celery  in  gravy  403 

Cucumbers,  forced  407 

a la  maitre  d’hotel  408 

Endive  or  succory,  stewed  391 

Lettuce,  stewed  391 

forced  400 

with  bacon  401 

anchovies  401 

with  magnonnaise 

sauce 401 

Mushrooms  en  caisse  ...  425 

forced  427 

a la  poulette  414 

on  toast  426 

Onions,  forced 397 

a la  creme  398 

stewed 399 

glazed,  for  garnish- 
ing  132 

Green  peas. — F 369 

Green  peas. — G 370 

Potato-balls 422 

.another  way  423 

Potatoes  a la  creme 418 


No. 

303 

304 

283 

305 

682 

165 

166 

169 

170 

171 

172 

180 

181 

182 

183 

184 

185 

186 

306 

801 

802 

803 

804 

805 

385 

386 

387 

388 

390 

404 

405 

406 

371 

372 
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Vegetables : — No. 

Potatoes  forced  420 

a la  maitre  d’botel  416 

Parisian  way  417 

pudding  with  ham  424 

Potato  salad 421 

stewed 419 

Salsifis  a la  poulette  ...  414 

Spinach. — F 393 

Spinach. — G 394 

Tomatas,  forced  409 

Truffles  au  naturel  395 

in  wine  396 

Turnips  a la  bechamel ...  411 

a la  poulette  410 

Vol-au-vent  563 

a la  financiere 563 

W. 

Wafer-paper,  to  make,  to 

put  under  cakes  597 

Waffel.— D 553 

another  way. — G.  ...  554 

another  way. — G.  ...  555 

rice  556 

Whipped  cream  677 

and  curds  678 

Wine  candel 780 

froth  789 

Woodcock  and  snipe,  roast  263 
stuffed 264 

Miscellaneous. 

To  keep  fish  good  for  many 

days  812 

To  restore  fish  that  begins 

to  be  tainted 813 

To  preserve  eggs  fresh  all 
the  winter 814 


No. 

To  make  oyster  cakes  to 

keep  a long  time 815 

To  keep  meat  good  in  sum- 
mer   816 

To  keep  fowls  good  in  sum- 
mer   817 

To  make  old  poultry  as  ten- 
der as  young 818 

To  make  meat  tender  820 

To  restore  meat  or  soup 
that  is  a little  tainted  ...  821 
To  give  to  pork  the  appear- 
ance and  flavour  of  wild 

boar  822 

Different  ways  of  keeping 

game  a long  time 823 

A chink  for  pulmonary  af- 
fections   826 

for  consumptive  per- 
sons   827 

refreshing,  for  the  sick  828 

for  any  one  with  an 

ague  829 

for  tj'phus  fever 830 

of  apples 832 

Russian  tea  831 

Vinegar  for  salads  833 

Mustard  834 

To  blanch  fowls,  meat,  and 

vegetables 836 

A tisane  of  bread 837 

A good  remedy  for  a bnrn 

or  scald 838 

To  know  when  yest  is  good  839 
To  destroy  bugs  in  a few 

hours 840 

To  make  old  silk  look  as 
good  as  new 841 
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Rice  croquets  

for  cuny 

with  ham 

milk 

creamed  

meridon  

pears  

Rissoles 

of  calves’  hrains  

of  fowl 

for  Lent  

Roll,  forced  

Rombo,  or  fowl  in  salad  ... 

Roulettes  

lobster 

fish  

of  shrimps  and  aspa- 
ragus   

of  oysters  and  muscles 

in  wafers 

S. 

Sago  with  wine-sauce 

Salads  of  lettuce  

Salep  for  infants  

Sangarie  

Sauces  

thickenings  (haisons). 

roux 

bechamel 

bechamel  grasse 

cream  

blonde 

white. — F 

white. — G 

brown, — G 

colouring 

brown. — F 

a la  maitre  d’hotel  . . . 

piquante  

a la  d’Orleans 

cold,  for  fish  

a la  ravigote  

ravigote,  cold 

matelot  


No. 

Sauce  poivrade 87 

a la  Tartare 88 

poor  man’s  82 

for  all  things  90 

Robert  91 

wdiite  magnonnaise...  92 

tomata  93 

to  colour  sauces  or 

purees  green 94 

Italian 95 

Spanish,  a la  bour- 

geoise  96 

Geneva 97 

a la  Proven^ale  98 

salmis  99 

salmis  for  cold  roast 

duck  or  goose  100 

Italian 101 

for  game  or  fowl......  102 

cold 103 

for  asparagus  104 

for  hashes  105 

herb  106 

truffle  107 

with  fish-  or  meat- 
balls   108 

shrimp  and  asparagus  109 

bachique  110 

cold  onion  Ill 

horse-radish 112 

cold  anchovy  113 

for  artichokes 390 

Sweet  sauces : — custard  .. . 114 

wine  custard  115 

raspberry 116 

sweet  117 

cherry 118 

red  wine  119 

apple  120 

schodoh  (chaudeau)  ..  509 

Sausages,  veal  223 

paulaner  224 

crayfish  225 

Westphalia  226 

pork 227 


No. 

506 

447 

446 

52 

53 

445 

592 

431 

432 

433 

434 

237 

292 

231 

232 

233 

234 

235 

236 

683 

401 

51 

786 

69 

70 

71 

72 

73 

74 

75 

76 

77 

78 

78 

79 

80 

81 

82 

83 

84 

85 

86 
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Sausages,  black  puddings... 

white  puddings  

Scalds,  a good  remedy  for  . 

Soups  in  general 

brown  or  gravy  

veal,  or  broth 

consomme  

made  in  an  hour 

a la  minute 

veal  and  chicken,  for 

invalids 

Flemish  

of  puree  of  peas, 

French  beans,  lentils, 
carrots,  celery,  potatoes, 

turnips  and  cabbage 

a la  Conde,  for  Lent.. 

with  balls  

a la  puree  of  game  or 

fowl  

eel  

olio  

in  Lent  

pike,  in  Lent,  or  fast- 

soup  a la  reine 

brown  or  fast-day  • . . 

Flemish,  for  fast-days 

fish,  by  a distinguish- 
ed amateur  of  Marseilles 

maigre 

herb. — F 

herb. — G 

a la  Julienne  

Julienne  au  riz  

crayfish  

macaroni 

pearl  barley,  for  fast- 

days  

■ vegetable 

de  sante  

foaferdel  

celery,  for  fast-days  .. 

save-all 

venison  

celery  


No. 

Soup  chersil 35 

carrot  30 

with  rice  and  eggs  ...  37 

onion  38 

a la  reine. — D 39 

a la  reine,  or  fowl 

kuli. — G 40 

partridge  kuli 41 

fish  42 

Sweetbreads  en  caisse 173 

Sweet  soups : — apple  43 

gooseberry  44 

cherry 45 

rice  46 

white  sago  47 

red  sago  48 

egg-milk  49 

egg-froth 50 

a nourishing  salep  for 

invalids 51 

Sugar,  on  the  boiling  of  ...  699 

to  clarify 700 

Summer  dish,  a 428 

Syrup  of  mulberries  765 

of  barberries  766 

of  raspberry  ^inegar ..  767 

of  apples 768 

T. 

Tarts,  apple  566 

custard 567 

chocolate 568 

another  way  569 

lemon  and  orange  ...  570 

lemon  custard 571 

quince 572 

open 573 

biscuit 574 

Tartlets 575 

Terrine  of  various  kinds  of 

fowl  or  game  279 

Timbale  of  pigeons  448 

of  pike 449 

Turkey,  roast  301 

aux  truflfes  302 


No. 

221 

222 

838 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

15 

16 

17 

18 

19 

20 

21 

22 

23 

24 

25 

26 

27 

28 

29 

30 

31 

32 

33 

34 


INDEX 


259 


Omelet,  bread  

sugar  

rum 

of  preserved  fruits  . . . 

rice  

cream  

apple  

lemon  

soufflee  

another  sort,  or  Kinds- 

koch  auflauf  

orange  auflauf 

vanilla 

apple  

apricot,  peach  and 

quince  

Orange  salad  

Oyster  cakes  which  will 
keep  a long  time 

P. 

Pafesen 

of  calf’s  brains  

of  anchovies  

Panada,  French  

for  Lent  

Pancakes  a la  reine 

apple  

bread  

macaroon  

imperial  

Polish  (Nalesnikis)... 

with  preserves  . 

Partridge  au  gratin 

a salmis  of  

forced  

puree  of  

a la  cipolata  

terrine  of 

en  papillotes  

salad  

magnonnaise  

on  puree  of  green  peas 

a la  Catalane  

Paste  for  all  sorts  of  frying 


Pastry  : — No. 

Putt-paste. — F 557 

another  way. — G.  . 559 

for  fruit-pies. — F.  . 560 

raised  558 

for  fruit-pies. — D. . 561 

Patties,  crayfish  461 

fish,  for  Lent  460 

hare 459 

veal,  fowl  458 

lobster 461 

asparagus  and  lobster  406 

Peach  wafers  595 

Pear  salad 712 

Pears,  to  dry  808 

Pearled  currants. — F 708 

another  way. — D.  ...  709 

cherries  710 

Pie,  hot  meat  562 

veal,  lamb,  chicken ...  452 

artichoke 456 

duck 450 

game,  with  brown 

sauce 454 

hare 455 

macaroni 457 

snipe  451 

veal,  with  white  sauce  453 

Pig,  forced  212 

kidneys  in  white  wine  213 

feet  in  jelly 214 

a la  Ste.  Menehould  . 215 

head,  forced  217 

sucking,  in  jelly 218 

head,  stewed  219 

head,  collared 220 

Pigeons  stewed  with  peas  . 266 

forced  254 

a la  crapaudine  267 

en  papillotes  258 

a la  St.  Lambert 268 

in  jelly 306 

stewed 269 

marinated  291 

fried 270 

Pilau  au  riz  a la  Turque  ...  54 


No. 

481 

482 

483 

484 

485 

486 

487 

488 

489 

490 

491 

492 

493 

494 

711 

815 

228 

229 

230 

55 

56 

501 

505 

502 

500 

500 

503 

504 

252 

253 

254 

255 

256 

257 

258 

259 

260 

261 

262 

389 


260 


INDEX, 


Plums  in  batter  

to  dry  

Pommes  meringuees  

Pork,  roast  leg 

chops  

Preserves  : — raspberries  ... 

peaches,  apricots 

cherries  

plums  whole  in  plum- 

jelly  

■ cherries  whole  with 

vanilla  

cherries  in  vinegar  ... 

melons  in  vinegar  ... 

plums  in  vinegar 

quinces  

damask  plums 

Puddings : — German  plum, 

with  schodoh  

almond,  with  schodoh 

another  way  

raspberry 

grape  

strawberry  

sago  

plain 

apple  

rice  and  apple 

lemon  

macaroni 

spinach  

shrimp 

potato  

Puddings  to  be  eaten  cold  : — 

almond  

red  wine  

caramel  

rum 

rice  

marble 

vanilla 

Punch,  iced  

egg  

cold 

burnt  


No. 

Puree  of  green  peas  121 

of  dried  peas  122 

of  French  beans 123 

of  lentils 123 

of  onions 123 

of  celery  123 

of  sorrel  392 

Q. 

Quenelles  or  fish-forcemeat  134 
Quince  snow 717 

' R. 

Rabbit,  matelote  245 

fricassee  a la  St.  Lam- 
bert   246 

a la  poulette  247 

en  papillotes  248 

a la  Tartare 249 

a la  Marengo  250 

civet  of  251 

Ragout  mele 124 

of  mushrooms 125 

of  fowl 126 

of  pigeons  127 

of  eels 128 

of  carrots 129 

of  vegetables  mixed...  130 

macedoine  of  vege- 
tables   131 

to  garnish  a vol-au- 

vent  351 

Raisine  de  Bourgogne 744 

Ramekins 443 

Ratafia  of  raspberry  769 

of  anisette  770 

of  orange-floM'ers 771 

of  quinces  772 

of  cherries  773 

new  method  735 

of  cura9oa  774 

of  roses  775 

noyau  776 

marasquin  rose  777 

Ravioli  (Italian)  442 


No. 

594 

807 

713 

210 

211 

739 

740 

742 

743 

745 

746 

747 

748 

718 

719 

509 

510 

511 

512 

512 

512 

513 

514 

515 

516 

517 

518 

519 

520 

521 

527 

523 

524 

525 

526 

522 

528 

790 

791 

792 

793 


INDEX. 
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Fowl  fricassee  of  

with  peas  or  cauli- 
flower   

graiiade  of  

matelote  of,  and  eels 

forced  

in  onions 

in  salad  sauce 

a la  Marengo  

blanquette  

Freezing,  remarks  on  

Fricadelles  

Fricassee  in  rice  

of  chicken  

in  ten  minutes  

a la  St.  Lambert 

fried 

Fritters  or  beignets  of  apri- 
cots, apples,  peaches. — F. 

apple. — D 

rice  

Fromage  a la  creme 

of  raspberries 

Fruits  preserved  whole  in 
brandy,  or  to  candy  fruits 
Fruits  preserved  according 
to  M.  Appert : — currants, 
cherries,  raspberries, 
strawberries,  apricots, 

peaches,  plums 

to  preserve,  all  the 

winter  

apples  and  pears,  to 

keep  all  the  winter 

G. 

Galantine  of  goose,  turkey, 

duck  or  fowl 

Gingerbread  (Polish)  

nuts,  N iiremberg  . . . 

Girofle  

Godiveau  

Goose  en  daube  

hashed 

stewed 


No. 

Goose  legs  a la  Tartare  ...  277 

Granade  of  fish 435 

of  meat  436 

Gi'atin  438 

another  way  439 

Gravies 64 

H. 

Ham,  boiled 216 

Hare,  roast,  marinated 240 

boned  241 

civet  of  242 

krepinett  of 244 

leveret  a la  St.  Lam- 
bert   243 

Hydromel 800 

Hypocras 799 

I. 

Ice,  pine-apple 721 

raspberry 722 

vanilla 723 

quince 724 

chocolate 725 

peach  726 

maraschino 727 

cherry 728 

orange 729 

lemon  730 

ci’eam  731 

strawberry,  mulberry, 

currant,  raspberry  732 

Icing  of  all  colours  for  tarts 

and  cakes 564 

another  way  565 

Italian  dish  441 

J. 

Jelly,  iced  686 

currant  and  raspberry  687 

riband 688 

wine 689 

apple  690 

ofapricots  and  peaches  690 

fruit  in 691 


No. 

286 

287 

293 

294 

295 

289 

292 

296 

298 

720 

144 

282 

283 

284 

285 

288 

495 

496 

497 

680 

681 

733 

806 

809 

810 

278 

547 

548 

794 

145 

303 

276 

275 


258 
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Jelly,  cream 

bavaroise  in  vanilla... 

cherry 

almond  

maraschino 

chocolate 

lemon  

apple  

barberry  

currant 

• for  fish 

Juices  

Juice,  apple  


raspberry 758, 

cherry 

currants  759, 

lemon  

almond  


Seville  orange 

rose,  violets,  pinks, 

and  corn-flowers 

quince,  melons  

strawberry  

K. 

Kolatschen,  franz 

open 

Polish 

L. 

Lait  de  poule  

Lamb,  breast,  fricasseed  . . . 

with  green  peas 

chops  forced  

chops  and  papillotes  . 

breast,  in  the  Danish 

way  

neck  a la  Perigord  . . . 

a la  poulette  

Lamb’s  head 

karbouade  

Larks  a la  minute  

Lemon  froth 

Liqueur,  black  currant 

red  currant 


No. 

M. 

Macaroni  437 

Macedoine  of  vegetables  ...  131 
Marinade  to  baste  roast 

meats  819 

Marmalades:  — apricot, 

peach,  apple,  plum  752 

orange,  lemon 753 

cherry 754 

grape  755 

Meat,  to  preserve,  for  tra- 
velling   811 

Meringues  (Baisees)  648 

Mushrooms  to  pickle  825 

powder  835 

Mutton,  leg  roasted 188 

gigot  braise  de  7 heures  189 

saddle  190 

loin  a la  bourgeoise  . 191 

filet  with  vegetables  . 192 

stewed  leg  193 

stewed  shoulder 194 

chops  a la  jardiniere  . 195 

Sheep’s  tongues  en  papil- 
lotes   196 

a la  St.  Lambert...  197 

kidneys  au  \dn  de 

Champagne 198 

feet  au  gratin 199 

tails  a la  braise  ...  200 


N. 

Negus, orange(Kalteschale)  785 
Nun’s  drops 549 

O. 

011a  (Spanish)  444 

Omelet,  common 475 

aux  fines  herbes 476 

with  asparagus  heads  477 

filled  •with  fish,  ham, 

veal  or  tongue 478 

with  bacon  or  ham ...  479 

of  cheese 480 


No. 

692 

693 

694 

695 

696 

697 

698 

751 

750 

749 

367 

756 

757 

806 

759 

806 

760 

761 

762 

763 

764 

806 

542 

544 

543 

798 

201 

202 

203 

204 

205 

206 

207 

208 

209 

265 

788 

778 

779 
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